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W. H. NICHOLLS é CO.. 
Canned Goods 
Brokers 


33-35 River St.———"—-CH ICAGO 


4. K. ARMSBY CO. 
Wholesale... 
Brokerage and Commission 


aq Pacific Coast 
ork 
Angeles 





Products 
42 River St., CHICAGO 





WHOLESALE COMMISSION MERCHANTS IN 


Salmon, Canned Goods, | 
Raisins, Dried Fruits, Etc. | 


2-4 Wabash Avenue, Chicago 


GOODLETT é BOLLES 
GROCERY BROKERAGE 
Canned Goods, Dried Fruits 

Cans, Boxes, Labels 
KANSAS CITY, MISSOURI 





» C. SHRINER G&G CO. 


Manufacturers’ Agents and Brokers in 


aNned GO0dS and Cans 


BALTIMORE, MD, 





j 
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LUMAN R. WING & CO. | T. J. O'BYRNE & CO. 


EDWARD P. SILLS 
Packers’ Agent and Broker in 


Ganned Goods... 


42 RIVER ST., CHICAGO 


Correspondence Solicited. 
Liberal Advances on Consignments. 


| EMERSON @ HALL 


OFFICES: 


OMAHA, ST. PAUL CANNED GOODS 
MINNEAPOLIS DRIED FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers in Nebraska and Minnesota. 





Brokerage Commission 
Canned Goods and Dried Fruits 


42 RIVER ST., CHICAGO 

















AHRONS-SEIBERT CO., LTD. 


NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 
Sole Agents Green Heart Extract 
“TABASCO SAUCE” 
Correspondence Solicited. 





J. L. FLANNERY, JR. 


BROKER 
42 RiveR st. - CHICAGO 





DALLAS MERCANTILE CO. 
BROKERS AND MANUFACTURERS AGENTS 


OFFICES 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


We travel men. DALLAS, TEX. 





WM. M. McKOWN 


Broker in 


Canned Goods 


and DRIED FRUITS 
LOUISVILLE, KY. 





S. P. CALKINS 6 CO. 
MERCHANDISE BROKERS 


To Jobbers Only. 
1106-1109 Tennessee Trust Building 
MEMPHIS, TENN. 





FERD. C. WHEELER, Jr. 


805 Penn Building 
PITTSBURG, PA. 


Canned Goods and General Merchandise 
BROKER 


Personally cover all jobbers within a ra- 
dius of 100 miles of Pittsburg 


———$——— 


| LOUIS M. PARK COMPANY 


Established 1896 


Canned Goods 
pF gs Brokers 


Note.—We cover all jobbing points tributary te 
these cities. No better equipped brokerage firm 
in the west. 


OFFICES 
Minneapolis 





WILLIAM DUGDALE 


CANNED GOODS COMMISSION 
AND CANNERS’ SUPPLIES 


301 Majestic Building 
INDIANAPOLIS, IND. 








WALTER A. FROST & CO, 
Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
34 WABASH AVE. a CHICAGO 





GETTYS & GILBERT, 


BP DKERS AND 
COMMISSION MERCHANTS 


CANNED GoobDs, DRiED FRuiTs, 
SALMON, CALIFORNIA PRODUCTS 


806 Spruce ST., ST. LOUIS, MO. 


GRIFFITH-DURNEY CO, 


WHOLESALE 
GROCERY BROKERS, 


208 BATTERY ST. 
SAN FRANCISCO, CAL. 








Vandever & Schroeder 


ST. PAUL, MINN 


C. A. Vandever 
MINNEAPOLIS, MINN. 


ESTABLISHED 1898 


Canned Goods «na Cans 


BROKERS 
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é . $5,000,000 b 
Is Maryland’s Tomato Pack 


For One Year. 


3 We Are In The Heart Of This Great Industry 
And When We Say 


, “€reater Baltimore’ Yomato. 
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PACKERS 
WE CAN PROVE IT TO BE A FACT 


Gentlemen:- Mess. Wm. NUMSEN & SON, Baltimore, Md. contracted for my Tomatoes this year. Ihave grown your 
‘Greater Baltimore’ Tomato for THREE Successive Years and am more than pleased with them. They grow at least two 
tons more to the acre than any other tomato that I have ever grown and I will plant them again in 1907. My neighbors to 
whom I have recommended the ‘‘Greater Baltimore’’ Tomato are also well pieased with them. 

Yours respectfully, Wm. Geaverton, Worton, Md. R. R. No. 1. 


J. Bolgiano & Son 


Seed Growers, Merchants, Importers. 


Established For 89 Years. Baltimore, Md. 


IS THE BEST TOMATO FOR 





EOE eee ee a a ae 
~~ eet aad - oeteinan al eT 












LYomato Seed (3 Our Specialty. 


YES 


Wo Can sup Ah Y the following wanteHies of Lowi 
lo Seed, all our own qrowing from most careful 
Z , 
selection stocks. Ne will peut “pe prachages lo suit 
in quarters, habfs, OF poounds. 











‘ 5 
Bolgiano’s I. X. L. Write { 
Livingston’s New Stone 
Bolgiano’s Best The Great B. B Wire 
Bolgiano’s New Century 
Livingston's Paragon or 
Burpee’s Matchless 
Livingston’s Favorite 
Bolgiano’s New Queen Phone 
Chalk’s Early Jewel F 
Sparks’ Earliana or 
Maul’s Success 3 
World’s Fair Prices : 

And all other Standard Varieties. 
; 





J. Bolgiano & Son 


Seed Growers, Merchants, Importers. 


Established For #9 Years, Baltimore, Md. 
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Canned Goods Brokers and Commission Houses 
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THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


INDIANAPOLIS, IND., Majestic Bidg. 


CHICAGO, ILL., 53 River St. 


ST. LOUIS, MO., 605 Granite Bldg 








—_—_ 
———— 


CHAS. O. CAMPBELL & CO. 


CANNED GOODS 
DRIED FRUITS 








DETROIT, - - - =: - MICHIGAN 
Michigan Canned Goods and Evaporated Apples a Specialty 


Correspondence Solicited 
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JACOB ENOCH, 
“996 E 168th St, New York Clty, 
MDSE. BROKER AND MFRS.’ REPRESENTATIVE. 


Specialties: Sauerkraut, Dill Pickles 
and all Pickled Products. 


Accounts Solicited; also Kraut Cutting Machines 





E. T. KIRKPATRICK & CO. 


Wholesale Selling Agents 


BROKERS 
NASHVILLE, TENN, 


Twelve years experience in Selling to the 
Jobbing Trade. 

Five years experience as General Manager 
of Canning Factory. 





BAKER & MORGAN 


CANNED GOODS 
BROKERS 


ABERDEEN, - MARYLAND 


Our Specialties 
CORN & TOMATOES 








SEAVEY & FLARSHEIM 


Merchandise Brokers 


CANNED GOODS 


Kansas City, Mo. 
St. Louis, Mo. 
St. Joseph, Mo. 
Omaha, Neb. 
Wichita, Kans. 





Cover all jobbing centers 
adjacent to above cities 








Dominick G. Cronin NORMAN W. Conyes 


CRONIN & CONYES 
BROKERAGE ano COMMISSION 
CANNED GOODS, DRIED FRUITS, BEANS, ETC. 
105 &107 HUDSON STREET 


CORRESPONDENCE SOLICITED NEW.YORK 








capacity desired. 


Sizes 
No. 8 
10 
12 
14 
16 











<= =— -“ 


carried by intercommunicating revolving discs. 
steam is supplied by curved pipes which conform to 
the lines of travel of the cans. 


This machine can be furnished any fsize and any 


Standard 


For further particulars address 


SPRAGUE CANNING MACHINERY CO. 


42 RIVER ST., CHICAGO. 





Hawkins 
Universal Exhauster. 


The cans are received in single line automatically and 


The 


Capacity 

3 lb. Cans SIZE 
45 per min. 5x11 ft. 
97 ¢ 5223 “ 
68 ~ S235 * 
80 “ 5x17 “ 
91 ” 5x19 “ 











THE CANNER AND DRIED FRUIT PACKER. 








COTTINGHAM 


~ SELLS ———____ 
CANNING MACHINERY OF ALL KINDS 


INCLUDING THE CELEBRATED 


Queen Anne Cooker 





SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 
BALTIMORE, MD. 





Hominy! 


@ The packing of this article has proceeded thus 
far with but crude and home made apparatus for 
doing the work. The demand for this excellent 
article of food has, however, grown so rapidly 
that special machinery is now demanded for its 
manufacture, We are prepared to satisfy this 
demand with a line of simple, substantial and 
effective machines which at the same time does 
not call for a large expenditure in the equipment, 


HOMINY WASHING MACHINE 


@ This line consists of the following machines 
which cover each step in the process: 


Mixing Machine 

Chitting or Hulling Machine 
Washing Machine 

Boiling Out Kettles 


@.The above machines are so designed as to 
make the work continuous and systematic. 

@ After treatment by the above machines the com 
is ready for the can and for the remainder of the 
process, such as filling, capping ahd sterilizing, 
our well-known line of Plummer, Hawkins and 
Sprague apparatus can be adapted to these oper- 
ations. We are prepared to furnish all formulas 
and instructions necessary for properly preparing 
this article to all purchasers of the machinery. 
@ We invite the correspondence of all interested. 


Sprague Canning Machinery Co, 


42 RIVER STREET 
CHICAGO 
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WE BUY TIN 
SCRAP 


THE VULCAN DETINNING CO. 


157 Cedar St., NEW YORK, ano STREATOR, ILL. 


SSS 

















Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


81 FULTON STREET :: NEW YORK 
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‘BARGAINS 





— 


Crosby Lock Seamer, equipped for No. 2 and No. 3 
standard cans. 

Crosby Header for No. 2 standard cans. 

Crosby Rotary Crimper for No. 2 and No. 3 cans. 

Crosby Rotary Crimper for No. 2 and Gallon cans. 

Utica Industrial Co. Header for No. 2 and No. 3 cans. 

McDonald Testers for sizes up to gallons. 

Ayars Automatic Tester for No. 2 and No. 3 cans. 

Bliss No. 3 Press for gangs of dies. 

Rotary Resin Pulverizer. 

Fay & Scott End Soldering Machine. 

Sprague Corn Cutters, 1893 model. 

M. S. Corn Silkers. 

Conant double filler corn Cookers. 

Burnham double filler corn Cooker. 

Huntley No. 6 Pea Grader. 

Stevens foot power Tomato Filler. 

Lockwood Carburetor. 

12-H. P. Horizontal Engine. 

1000 reams 10x14 Tissue Wrappers. 

350 reams 12x16 Tissue Wrappers. 

2 Knapp No. 2 Labeling Machines. 

1 Model M. Sprague Corn Cutter. 

1 Single Burnham Corn Cooker. 

2 Huntley Monitor Bean Graders. 

2 Monitor Bean Cutters. 


te et DO WO IO ee 


ALL OF ABOVE IN FIRST CLASS CONDITION 
PRICES AND TERMS ON APPLICATION 


S. F. SHERMAN, Utica, N. Y. 


GOOOOS OOOOSF 606009 9900000666660 008 
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THE CHISHOLM-SCOTT Co. 


PEA HULLING MACHINERY 





wes t office of the 
: ato ° 
SUSPENSION BRIDGE, SINCLAIR-SCOTT CO., 


Niagara Falls, Wells and Patapsco Sts., 
Y. Rear of 1800 Light St. 


GENERAL BUSINESS 
CORRESPONDENCE 


ADDRESS US 


Cadiz, Ohio 





| | Baltimore Headquarter: | 








TOMATO 
Canning Machinery 


BAKER'S GRASSHOPPER SCALDER 


We manufacture a Full Line of Tomato 
Ganning Machinery, including the above 
wellknown machine. Send for circulars 





SPRAGUE CANNING MACHINERY CO. 
Daniel G. Trench & Go., General Agents, 
CHICAGO, : ; : $ ILLINOIS 
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Tomato Canning Machinery | TOMATO 
'| CANNING MACHINERY 


| 


THE TRIUMPH SCALDER 


We manufacture a full line of Tomato Canning 


. Machinery, including the above well known 
The Jersey Queen machine. Send for circulars. 


TOMATO FILLER 


We manufacture a full line of Tomato Canning Machinery, 


including the above well known — Send for circulars. Sprague Canning Machinery Co. 
SPRAGUE CANNING MACHINERY CO. ee ee ee 


DANIEL G. TRENCH & CO., General Agents, CHICAGO, ILL. ra, SEs 


























Double Chain Floater 





This Machine is the very latest design of Chain Floater, and will float the tops and bottoms of 130 3-Ilb. Cans per minute. 
It is a Complete Machine in every respect, having aciding and cooling belt devices attached, and has proven to 
be a great solder saver. It is made either with or without a coal furnace. 


SEND FOR FREE CATALOGUE 
Factory: 125-127 E. Falls Ave. Office and Salesroom: 200 W. Falls Ave. 


Slaysman G Co., sation ONSTAR YLAND 


. 
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THAT SELL GOODS Y, 


Factories: 


' BROOKLYN CINCINNATI | 
MONTCLAIR | 


Sales Offices: 


BALTIMORE, MD. 406 Marine Bank Bidg. 
BOSTON, MASS. Board of Trade Bldg, 
BUFFALO, N. Y. 338 Ellicott Square 
CHICAGO, ILL. 207 Trude Bldg. 
CLEVELAND, OHIO © 382 The Arcade 
DETROIT, MICH. 34 West Fort Street 
INDIANAPOLIS, IND. 408 Traction Bldg. 
MINNEAPOLIS, MINN. 814 Lumber Exchange 
NEW YORK, N. Y. 290 Broadway 
PHILADELPHIA, PA. Mariner & Merchant Bldg, 85-101 North TH 


Pensors KLYN 














EGGLESTON AVE eMUE 


Cincinnati PITTSBURGH, PA. Monongahela Bank Bidg, 
: ST. LOUIS, MO. Frisco Bldg. 


SAN FRANCISCO, CAL. 924 Montgomery Street LL : 














In judging canned goods for your table, 
Avoid all proof that is auricular, 
Just take one good look at the label 


That tells the tale in each particular. 


IF MADE BY 


Ohe 
United States Printing 
Company 





IT’S GOOD 


If the label is good, all else must be. 
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Is made from the very best materials money will buy. 

The process of manufacture is the result of years of careful experiment. 

Standard Flux will turn out better looking work, and fewer defective cans, 
than any other Flux on the market. 

It will cut down your Solder consumption, and will reduce to the minimum 
stoppages for cleaning soldering steels. 

Send us an order for a barrel now—if you don’t need it shipped at once, 


we will send it later. 








The Marlou Ghemical Works, - Jersey Gity, N. J. 


S. 0. RANDALL, Agent, J. E. LASTRAPES, Agent, 
Marine Bank Building, Baltimore, Md. , 528 Gravier Street, New Orleans, La. 





the A Ut -~ 
Tipper 


Attaches to the Hawkins Capper. Hun- 

dreds in successful operation on all 
classes of goods. Perfeetly automatic and 
reliable. Same capacity as capper. Easily 
adjusted in every respect. Less solder, less 
leaks. Adapted for 2, 24% and 3 Ib. cans. 




















FULLY GUARANTEED 


S 


ORDER EARLY. 


We have to refuse late orders 
every year 


I 


Chicago Solder Co. 


44-56 N. Union St., CHICAGO, ILL, 
© 
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Corn Canning Machinery 





THE ULERY M. & S$. SELF CLEANING CORN SILKER 


Makes a great improvement in removal of Silk as compared 
with all other machines—and is in use in nearly 
all the large factories. 





The Celebrated MERRELL-SOULE CORN COOKER FILLER 


We manufacture a full line of Corn Machinery including 
the well known Model M. Sprague Cutters. 
Send for detail descriptions. 


Sprague Ganning Machinery Company 


DANIEL 6. TRENCH & CO., General Agents, CHICAGO, ILL. 

















THE EMPIRE CLOCK—Automatic Process Alarm 
HOW IT WORKS 


The outer frame with plug holes is stationary. The inner 
dial marked with numbers indicating minutes revolves. 

The hand or pointer is attached to the inner dial and 
revolves with the inner dial (relative position of hand to 
number on dial always remains the same.) 


HOW TO WORK IT 


Number each of your process kettles and see that you have 
a similarly numbered plug for each kettle. 

Place a plug (with number on it corresponding with number 
on a process kettle which is ready to be timed) in the hole on 
outer frame which happens to be opposite the figure on inner 
dial, which indicates the number of minutes you wish to cook. 

The pointer or hand attached to and travelling with the 
inner dial will reach that plug and set off alarm (electric con- 
nection to gong) in the number of minutes corresponding with 
the number on the inner dial which was opposite that plug 
when it was first inserted. 

Unload kettle which bears same number as the plug—re- 
move plug. am 


Any ordinary number of kettles may be timed with one 
clock. 

Forget that hands of a clock travel past numbers on a dial— 
The hand of this clock does not. 

Remember that the hand of this clock will always pass a 
point marked on the outer frame opposite a given number on 
the dial in the number of minutes indicated on the dial opposite 
that point, when the point is marked, and you will see that this 
clock is always ready and no figuring necessary, except to put 
in plugs opposite figures which indicate length of process. 





For further particulars address 


SPRAGUE CANNING MACHINERY COMPANY 


DANIEL G. TRENCH"@® CO. General’ Agents 
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Power Transmitting, Elevating and 
Conveying Machinery 








THE PLUMMER PEA FILLER 


Rope Transmission Belt Conveyors 

Appliances, for all purposes, Fills ALL grades equally well—works without 
Chain Belting, Barrel Elevators, plunger, stirrer or other forcible means for pre- 
Sprocket Wheels, Package Carriers, venting clogging. Never damages even the 
Fetstien Ctien, Spinel Geemapere, most tender Peas. Large capacity yet slow: in 
Shafting, Pulleys, Gearing. Elevator Buckets, motion — Simple, Sanitary, Durable. 





Guaranteed superior to all other machines used 


Webster M’f’g. Co., for same purpose. 


1075 1097 West Fifteenth St., CHICAGO 


NEW BUCKLIN 
PEA FILLER AND BRINER 














THE PLUMMER PEA BLANCHER 


is the only triple bath Blancher and embodies the 
ONLY SCIENTIFICALLY CORRECT METHOD 
=== BLANCHING PEAS————— 


This machine is different in principle and construction from 
other machines, maGe to imitate it, in general outer appearance. 


THE PLUMMER BLANCHER IS A TRIPLE MACHINE 


It consists of three separate and distinct tanks and three 
separate and distinct conveyors—arranged tandem, with provision 
for transferring the peas from one tank to another and varying 
treatment of the peas in each tank—This is important—Read des- 
cription carefully and don’t let yourself be fooled into supposing 
that equally good results can be accomplished by the use of a single 
bath—it cannot be done. 

If any pea packer is apparently satisfied with the results ac- 
complished by use of a single tank machine, the case is simply that 
he does not know what can be accomplished and what the Plummer 
will do. The users of the Plummer Blancher will tell you the re- 
sults of their experience with the Triple Tank Blancher, as com- 
pared with single bath treatment. 

Remember the blanching is the most important operation in the 
entire process of packing peas—It can’t be done any old way and 


a —=MANUFACTURED BY get right results. 


THE SINCLAIR. SCOTT COMPANY |{ SPRAGUE CANNING MACHINERY Co. 


Manufacturers of Canning House Machinery CANES, S. THRE © OM.. Gaarens Seente 
CHICAGO, ILL. 


BALTIMORE, MD. ‘ 
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AT THE BUFFALO CONVENTION 


The Dodge One-Piece [letallic Cap, for the Hermetic Seal- | 


ing of Glass Packages, Won Its Greatest Victory. 


It received the enthusiastic indorsement of every Packer | 


present. 


Those who had used it were outspoken in its praise. | 


All who saw its practical demonstration on the Dodge New | 


Self-Adjusting Capping Machine were surprised at its per- 


fect seal and adaptability in meeting the requirements of the | 


Pure Lood Law. 


Besides the regular Dodge closure used extensively by the | 
pickling and jam trade, other forms of value to the packer are: | 


The Dodge Cork Lined Ketchup and Bottle Cap for crown | 


finish bottles; will not blow off before, during or after processing. | 


The Dodge Jelly Tumbler Cap, with narrow rim, sealing 
neatly on a rounded rim of a tumbler. 


The Dodge Replaceable [lustard Cap, with spoon ac- 


commodation. 
The Dodge Process Cap, for light syrup, fruits, requiring 
the bath: allows of venting the package while procuring a re- 


placeable seal on the lever principle that can be used over and | 


over again. 


The Dodge Principle of closing receptacles of all kinds is | 
undoubtedly the most perfect system ever invented, and of im- | 


mense value to the Canning and Preserving Industry. 
Samples sent upon application. 


THE DODGE METALLIC CAP CO., 


19 Label Street, 


Montclair, N. J. 





Heyden 
Sugar 
Crystals 


Not a Preservative, 


But a SWEETENER 


Purer, cleaner, more healtful, cheaper and 
better to use than cane sugar. 
WRITE FOR AUTHORITIES 


A. KLIPSTEIN & COMPANY, 


122 PEARL STREET, NEW YORK CITY 








BRANCHES: BOSTON, 283-285 Congress Street, 


PHILADELPHIA, 50-52 N. Front Street, 
PROVIDENCE, 13 Mathewson Street, 
CHICAGO, 134-136 Kinzie Street, 
HAMILTON, CANADA, 24 Catherine Street N. ’ 
MONTREAL, CANADA, 17 Lemoine Street. € 
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The Hammond Labeler 











FOR THE 








LARGEST CAPACITY 
GREATEST ECONOMY 
LEAST TROUBLE 





MOST PERFECT LABELING 








If you saw the Hammond Labeler at the Convention we don’t need to say anything to you. 


If you did not see our Labeler let us send you some information concerning it. 





The Atlantie Machine Works 


‘WESTMINSTER, MARYLAND 


MUbbbbddbbddsbbddddssbbsbddbbdssbbdddsbbdddsbdbssbddsssddsbssdddsddddsdddddsddddsddddddddsddddddddcdddddddsdsscd 
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Sanitary Pea Conveyor 














We have designed what we consider a very excellent Sanitary Pea Conveyor 
and inclose herewith illustration showing the main features: 

The Carrying Buckets (which are galvanized) ; 

The Driving Mechanism; 

Idlers (sprockets complete with shafts, boxes, etc.) ; 

Feeding Mechanism (which is so arranged that peas dropped into a chute 

or hopper are discharged into buckets as the latter pass below this feeding 

mechanism, without any dropping or waste.) 

The buckets are emptied by being tilted through contact of star projections 
on their end castings coming in contact with obstruction placed wherever desired. 

The Conveyor can be made to carry any distance in the factory between 
individual machines of a line. It will permit distribution in divided quantities in 
any manne: desired. Its simple, durable and sanitary features recommend it highly 
and will no doubt appeal to you. 

We beg that you will give more than passing attention to the study of the 
features of this Conveyor, and communicate with us if you desire further infor- 
mation. 

Sprague Canning Machinery Company, 


DANIEL G. TRENCH & CO., General Agents, 
42 River Street, Chicago. 
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“Can Insurance 


Packers who buy their cans from ‘“America’s Largest Can Makers’’ have a sure 
source of supply. 


OUR NUMEROUS FACTORIES—Fourteen in number—located at 


central points are equipped with the most modern machinery. 


OUR EXPERIENCE has shown that packers using our cans have less 


trouble with leakers than those using other makes. Quality counts. 
’ 


OUR OUTPUT IS LARGER than all other manufacturers combined, 


and this year our facilities are more complete than ever. 


OUR GREAT VARIET Y—We can furnish to packers ALL the cans he 
requires no matter what the style. We make them—round—square—flaring 


—seamless (for fish, etc.) fruit—vegetables—-soups—oysters—meats, etc. 


We are now entering orders for the season of 1907. 


American Can Company 


NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 
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PUBLISHED EVERY THURSDAY BY 


CANNER PUBLISHING COMPANY, 
22 East Randolph Street, CHICAGO 





THE 





JAMES J. MULLIGAN, EDITOR 











SUBSCRIPTION RATES 


United States and Canada, OM€ year... ....0- cece ceccccceeeeees cies 83.00 
BD ND, GRD FO oan ina60080 80 6s0hdn6kdsdss cb nssenttccsecncacecse 5.00 

4 Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the House in Chicago 
with which the subscriber is doina business. 





ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is solicited 
Items of news, both personal and general. are always interesting, and 
we wish each subscriber to assist in making The Cannerand Dried Fruit 
Packer the newsiest journal in the trade. 

In correspondence, writers will observe the following regulations; 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. . 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for all special 
papers on practical, mechanical or scientific subiects of value to the indus- 
try which are accepted and published. 





ENTERED AT THE CHICAGO POST-OFFICB AS SECOND-SLASS MATTER 








The first quarter of 1907 has been notable for the 
progress made in the work of promoting food law 
uniformity. 

* * * 

The gain in population in the United States since 
1900 is figured by the Census Bureau at 7,946,935, and 
it is to be presumed that all, excepting possibly the 
babies, are eating canned goods. 

+ * * 

When the history of the pure food movement in 
the United States comes to be written the packers 
of canned goods will be seen to have at all times been 
advocates of legislation to prevent fraud of every 
description. 

* - 

When the food officials of every state and territory 

meet in Washington, in response to the call for a con- 





ference which it is stated the Secretary of Agriculture 
proposes to issue at an early date, “Tama Jim” Wilson 
will have a little congress all his own—and one that 
may bring about far-reaching results. 

* * * 


The crop killer is working overtime. The crops 
are being taken in turn and ruthlessly destroyed. This 
sort of thing, moreover, will continue right through 
the spring and better part of the summer—but all the 
same there'll be enough stuff grown and harvested to 
fill many millions of cans and feed the people through 
next winter. 

* * * 

It seems that methods of finding buyers for mining 
stocks and other speculative shares are being applied 
to the cannirtig business, as there have recently ap- 
peared in Philadelphia newspapers advertisements of 
a newly incorporated canning and preserving com- 
pany that is offering its stock for sale to the public. 
The capitalization is $100,000, and it is claimed that 
the investment will pay 12 to 20 per cent. The con- 
cern in question calls itself the “Leo Rex Canning 
and Preserving Co.,” New York City. 

i 


Reports from different parts of the country indicate 
preparations for putting out a large acreage of toma- 
toes this spring. Our Baltimore correspondent inti- 
mates that with a good crop the output of the canned 
article is likely to run ahead of the pretty big pack’ of 
last season. A good pea crop would also witness an 
increase in the pack of that line as compared with 
1906. Perhaps some of the tomatoes and pea people 
have forgotten the time when the market on those 
goods was as flat as the corn market is at present. 

*x* * * 


The only thing contained in the reports of the com- 
mercial agencies for the last week that can be regarded 
as unfavorable are the statements about poor collec- 
tions and the high money price. In this connection, in 
Bradstreet’s weekly review of business conditions ap- 
pears the following statement: “Collections are still 
backward, which is attributed variously to the slow 
deliveries of goods, congestion of farm product de- 
liveries, and finally to the heavily increased volume of 
past trade. Money is still high in price, a long period 
of this condition is apparently in sight, and there is a 
disposition to await a clearer view of the future before 
extensive commitments are made as to the distant 
futures.” Regarding trade in Chicago and tributary 


territory, Dun’s says that “Despite the high cost of 
money it is seen that commercial borrowing shows no 
falling off, official statements of the banks exhibiting 
an aggregate of loans at the highest point recorded, an 
evidence of soundness in the fundamental basis of 
activity.” 
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CONTINENTAL CAN COMPANY 


DIRECTORS: 
FAOTORIES: 


T. G.CRANWELL, Przer. 

A. W. NORTON, Vice-Przus’r. CHICAGO 
F. P. ASSMANN, Szov & Texas. - SYRACUSE 
J. O. TALIAFERRO. BALTIMORE 
B. H. LARKIN. 


0. A. SUYDAM, Saxzus Acuxt 


TO THE CANNING TRADE: 








We beg to announce to the Canning Trade that we will 
have in operation for the Canning Season of 1907 a thoroughly 
up-to-date Can Factory at Baltimore, Maryland. Our Balti- 
more Factory will have both Pennsylvania and Baltimore © 
Ohio Railroad Tracks on our own property, thus giving us the 
only Can Factory in the East with such shipping facilities, and 
will enable us to ship to all points in the Country. 


Taking our three factories together---SYRACUSE, BAL- 
TIMORE and CHICAGO---the Buyer and User of Cans is 
protected against almost any~ contingency~ that may~ arise. 


This new Factory at Baltimore is made necessary by the 
growth of -our business, and we bespeak for the Baltimore Fac- 
tory the same kind preference extended to both our Syracuse and 
Chicago Factories. 





We can only add that the “CONTINENTAL CAN” pro- 
duced at BALTIMORE will be in every sense equal to the best 
produced either at Syracuse or Chicago, and we are entirely 
confident that our Baltimore Factory will soon be the recognized 
headquarters in the Baltimore District for the best Can, just as 
our Chicago and Syracuse Factories are regarded in their respect- 
ive districts. 


Remember, we make the Can with the “C” in the bottom. 
Awaiting your commands, we remain, 


Yours very truly, 
CONTINENTAL CAN COMPANY. 


THOMAS G. CRANWELL, President. 































Meat Scandal 


ALMON canners are thanking the muck-rakers 

who stirred up the meat-packing scandal for 
the tremendous increase during the past year 
in the consumption of canned salmon, for they 
trace the present unprecedented popularity of the fish 
directly to the mistrust created in the minds of con- 
sumers as to the cleanliness of the packers’ methods, 
and, further, as to the conditions surrounding the 
slaughtering and packing of animal products at the 
stock-yards of Chicagé and other large livestock cen- 
ters in the United States. 

During the period mentioned there has been a large 
distribution of other foods, yet on salmon prices have 
been high, and this circumstance lends weight to, or 
virtually proves, that the salmon men are correct in 
ascribing the heavy distribution of canned salmon— 
the heaviest ever known—a fact that is amply proven 
by the present closely cleaned-up condition of stocks 
on the Coast and statements of wholesalers in every 
section of the country, to the revolting descriptions of 
things alleged to have been seen in meat-packing 
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Helps Salmon. 


houses, which although unfair and grossly exagger- 
ated; unquestionably turned the stomachs of scores 
of thousands of consumers against everything that 
comes from “the yards.” Salmon was the best sub- 
stitute for canned meat, and consumers naturally trans- 
ferred their favor to it. 

The belief that the meat scandal was directly re- 
sponsible for the expanded consumption of canned 
salmon is so general and is held by men of sound 
judgment, whose knowledge of all that concerns the 
salmon business has been gained by such extensive 
experience, that it is undoubtedly correct. This being 
the case, the question arises, does the popularity of 
canned salmon depend largely on the unpopularity of 
meats, canned or uncanned, with a percentage of 
consumers? Will the present rate of demand for sal- 
mon be maintained after the depressing effects of the 
meat scandal have worn off, or has salmon made so 
many friends that consumption will remain perma- 
nently as large as during the past year, when produc- 
tion is sufficient to meet so large a demand and to 
keep prices about normal? 





Convention Number Wins Praise. 





From the “Journal of Commerce,” New York. 


The souvenir number of the “Canner and Dried 
Fruit Packer,” containing a full stenographic report 
of the proceedings at the recent Buffalo convention, 
has just reached the paper’s subscribers, somewhat 
late as a news publication, but of great value as a 
reference work on the big convention. The book is a 
magnificent example of the printer’s art, finely done 
on heavy glazed paper, illustrated with half-tone por- 
traits and cleverly interrupted with humorous personal 
hits on incidents and prominent factors in the con- 
vention. 

Dr. H. W. Wiley, Chief Bureau of Chemistry, Department of 
Agriculture. 

I have just received the Convention Number of 
THE CANNER, and congratulate you on the elegant 
manner in which you have put this up. I think some 
of the cartoon illustrations are extremely well done. 
Naturally, I cannot help admiring the attitude of the 
speaker pictured on page 63. 

George G. Bailey, Rome, N- Y., President National Canners’ 
Association. 

The Convention Number of THe CANNER has 
reached us. We congratulate you on its appearance, 
also on the accuracy of the report of the convention, 
and feel that we are only voicing the sentiments of the 
canners generally when we extend to you our hearty 
thanks for the very efficient services rendered by such 
a complete and accurate report of the doings of the 
convention. 

F. F. Wiley, Edinburg, Ind., Secretary Western Packers’ Canned 
Goods Association. 

Your Buffalo Convention Number of THE CANNER 
received, and we desire to congratulate you on the 
very elegant manner in which same was gotten out, 
especially on the verbatim reports of the different 
meetings. 

Wm. Grecht Co., Baltimore, Md. 

Congratulations to THE CANNER for the 1907 Con- 
vention Number. It is the best yet. In our opinion, 
you have surpassed your past efforts, and the informa- 


A 


tion contained therein is the most helpful to the pack- 
er, as well as to all other business appertaining to the 
canned goods industry. THrE CANNER is an up-to- 
date issue, and we are glad you can count us as one 
of your subscribers. 


Thomas J. Meehan, Baltimore, Md. 

My copy of the Convention Number of THE 
CANNER reached me to-day. Really, there seems to 
be no limit to the ingenuity, good taste and enterprise 
displayed by you in getting out a special Convention 
Number every year. This last one is a splendid piece 
of work from every point of view, and I heartily con- 
gratulate you on it. 


The Kuner Pickle Co., Denver, Colo. 


When ordering some extra copies of the Conven- 
tion Number of THE CANNER we wished to compli- 
ment you on the magnificent work you turned out, 
both as to mechanical and editorial completeness. You 
certainly deserve success, for which you have the best 
wishes of your friends, the Kuner Pickle Co. 


Meinrath Brokerage Co-, Kansas City, Mo. 

We have just received your convention number and 
are immensely pleased and greatly instructed by it. 
Your journal from month to month, from year to year, 
is becoming more useful to us, and we sincerely wish 
you the prosperity your efforts so highly deserve. 


J. B. Inderrieden Co , Chicago, Il. 


We beg to acknowledge receipt of the Convention 
Number, 1907. It certainly is a fine piece of the 
printer’s art, and we consider THE CANNER a valu- 
able asset in any broker’s business. 


Cc. A. Suydam, Sales Agent, Continental Can Co., Chicago. 


I have just arrived at my office from the East, where 

I have been for the last five weeks. I find the Conven- 

tion Number of THE CANNER on my desk and I wish 

to compliment you on this issue. Your report of the 

convention is very concise and correct and cannot help 
(Continued on page 21) 
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The trade have been givmg more attention during the week 
under review to the reports of damage to asparagus and other 
California crops than to any other feature of the canned goods 
situation. Fruits and asparagus have been very badly dam- 
aged. We cannot describe the full extent of it, further than 
to say that it has been serious enough to make a very heavy 
reduction in those crops. The coast has never in the past 
experienced such a disastrous flood. Asparagus has probably 
suffered the greatest injury, but apricots and prunes have also 
been materially reduced by the continued downpour. The 
aspafagus crop is grown in what is described as the reclama- 
tion island districts of the Sacramento river, and it appears 
that by far the greater part of this acreage has been imun- 
dated and virtually. destroyed, sufficiently to affect the aspar- 
agus crop for a number of years. Some idea of the effect 
of the floods on the output of California canned asparagus 
will be gained when it is known, that, whereas comparatively 
a short time since it was expected the production would run 
possibly 50,000 cases ahead of the 1906 output, now it is esti- 
mated that the total pack may not be in excess of 25 per cent 
of last year’s. From this very short deliveries will be made 
on contracts, which have been freely booked, subject to ap- 
proval of prices when named. Private advices from the best 
posted authorities in California concerning the situation exist- 
ing there say: 

“Storm after storm has visited California during the past 
three weeks, and, coming on top of a very wet winter, the 
rivers and streams all over the state have overflowed, doing 
considerable damage in their immediate vicinity. The Szcra- 
mento and San Joaquin rivers were extremely high, and near- 
ly all of the reclaimed land along both water courses has been 
flooded. Levee after levee broke and nearly all of the princi- 
pal asparagus beds are completely wiped out. The pack of 
asparagus will be almost nil, perhaps 20,000 to 40,000 cases. 
It will take three or four years for the industry to recover. 

“While there is all kinds of talk of serious damage to every 
variety of fruits, it is my opinion that with the exception of 
apricots, which were washed in the blossom, rotted by the 
damp, and slightly bitten by the frost, there will be an abun- 
dance of all other varieties. Black cherries were blossoming 
during the storm, but Royal Annes are only just ready to 
burst now, and it is warm and sunny. Peaches in some dis- 
tricts blossomed a week or so ago, but the general opinion is 
that while frees may have suffered some, clings are not se 
riously damaged. If 50% of the prune crop is washed off, it 
will be a good thing for the industry, and the remaining 109 
million pounds will be sufficient to go ’round. It will take 
about three weeks to tell the story of the fruit crop, and 
about that time you will hear from me with a very full report, 
founded upon personal examination of the crop in several 
districts.” 

Our latest information regarding the spot tomato market at 
Baltimore is that there has been a rather slow movement dur- 
ing the past week, with a slightly easier undertone. Notwith- 
standing this, it is reported that packers who hold tomatoes 
do not appear to be anxious for orders unless at their asking 
prices, as they have yet four of the heaviest consumptive 
months of the year in which to dispose of them. 

The buying interest in 1907 packing tomatoes seems, accord- 
ing to reports from Baltimore, to have slackened a trifle as 
compared with the preceding week. The buyers are showing 
a disposition to hold off for awhile; yet one authority there, 
commenting on this attitude of the wholesalers, remarks that 
“there is sufficient business coming in to take care of any 
desirable offerings.” 

Reports on the acreage which Maryland packers have been 
able to contract to date are, in a measure, conflicting. Many 
Maryland canners are reported to have been unable to con- 
tract for anything like their usual acreage, yet a great many 
others have been very successful in getting acreage and in the 
aggregate have entered up contracts for a very large acreage 
for 1907; and some of the farmers have contracted at $8.00 
per ton, but only in sections where the freight rates are 
against them. The average price of tomato acreage in Mary- 
land, Delaware and the eastern shore of Virginia is $8.50 per 
ton. Down on the western shore of Virginia, which covers 
the Rappahannock and Potomac river district, the prices range 
from $7.50 to $8.50 per ton. As it appears to us at this time, 
there will be a large acreage put out all over the country, both 
in eastern and western states this year, and should the weather 
be favorable and the harvest good, the production of the 
canned article will be big. Indiana canners are hoping to get 





all the tomato acreage they want, but the impression is that 
they will’get it finally. bee ds 
Telegraphic advices to THE CANNER say that frosts on, 
Sunday and Monday nights seriously damaged peaches and 
small fruits on the Peninsula and in Western Maryland, 


Tomatoes— 

Spot tomatoes are perhaps a shade easier than last week 
notwithstanding there is believed to be only a small stock left 
unsold in first hands in Indiana ¢nd other Western tomato- 
canning states. We hear of quotations from 92% to gsc per 
doz., Chicago, on standard No. 3s. But the buying is inactive 
on both old goods and futures. 1907 packing tomatoes are 
quoted at 85c, f. o. b. factory. Advices from Baltimore the 
first of the week note a little less activity in 1907 packing 
tomatoes, which are quoted there at 60c per doz. for No. 2 
82%c for No. 3, and $2.50 for No. tos full standards, 100 per 
cent delivery guaranteed. That market quotes spot standard 
tomatoes at 80c per doz. for 2s, 90c for 3s, $3.60 for No. 10s, 
regular terms, f. o. b.. New Jersey canners are practically 
sold out on spot tomatoes. They quote 1907 packing standard 
3s at g5c, f. o. b. factory. 


Corn— 


Spot corn continues to be offered freely and there is more 
or less business done, but it is far from being an active mar- 
ket. Western standard is obtainable as low as 47'%c delivered 
Chicago, but this is about the lowest. We hear of no local 
buying of 1907 packing western standard during the past 
week. Packers in the west have.made sales of futures, re- 
ported at 52%c per doz., f. o. b. factory, but the total business 
in 1907 packing to date is but a fraction of the transactions 
ordinarily made by the end of the first quarter of the year. 
Low grade old corn is reported offering rather freely in New 
York, with the demand slow and the tone easy. Interest in 
future corn in that market hzs been slack during the week 
reviewed. At the same time packers are not anxiously hunt- 
ing business on 1907 corn. Fancy New York State packing 
is quoted at a range of 75c to goc per doz., and standard spot 
at anywhere from 50c to 6oc. 


Peas— 


The situation on spot peas doesn’t change—it only gets 
tighter 2s the days pass. Wisconsin packers have been out of 
the market for some time, and there are very few goods in 
canners’ hands anywhere in the West, or the East either. 
There is certain to be urgent need of peas of the coming pack, 
for with packers, as a whole, sold out completely and a good 
consumptive demand going on, jobbers’ and retailers’ stocks 
will have been worn down to odds and ends by the time can- 
ning commences. Western packers, as a rule (one to which 
there are few exceptions) are sold up on futures also. In 
the East prices are firm on spot peas, with continued interest 
in the new pack. Baltimore reports note increased interest 
in futures, and a well sold up spot market. 


Apples— 
Apples are quiet here now, and the feeling easier. We 


learn of spot Michigan No. 10 apples obtainable at $2.25, de- 
livered Chicago, and New York State tos at $2.35. 


Salmon— 


A very strong and firm market rules on salmon. The rea- 
sons for this have been described in previous issues. The 
very scanty supply of ail grades for this time of year tells the 
story. Red Alaska salmon is very firm in tone, with the de- 
mand for this grade, also Columbia chinooks and sockeyes, 
somewhat improved. 

Sardines— 

Domestic sardines are very firm as to prices, which hold at 
the recent advance. Canned lobsters are scarce and the mar- 
ket very strong. 

Fruits— 

Prices on all canned fruits are very firm indeed, California 
peaches and apricots are firm, due to crop damage on the 
coast. The scarcity of canned berries is more noticeable than 
ever. Berries of all descriptions are in very light supply in 
first hands East and West. Baltimore is abovt out of every- 
thing in No. 10 packages, excepting some blackberries, which 
are quoted at $4.25 per doz., and raspberries at $4.00. Michi- 
gan fruit canners are completely cleaned up on both berries 
and small fruits. Michigan canners are not quoting future 
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The Empire Peeling System 


THE MOST SANITARY, CONVENIENT AND ECONOMICAL SYSTEM 
FOR PEELING ROOMS OF MODERN TOMATO CANNERIES. 





GOOD-BYE TO CONFUSION, WASTE, UNSANITARY 
CONDITIONS AND DISSATISFIED HELP. 


From being the most unsatisfactory and unsightly department in a tomato cannery, we 
transform the peeling room into the most orderly, systematic, clean and presentable department 
of the whole plant and at the same time Save you money. 

If you are interested in having your plant right up-to-date and on a par with the best, and 
desire to gain the advantage of all possible economy in your work, apply for details connected 
with this system. Above illustration shows arrangement in factory which turns out ketchup 
and soups as well as canned tomatoes. Arrangement of system is modified to meet conditions. 


ESTIMATES ON APPLICATION. 


WE MANUFACTURE COMPLETE LINES OF MACHINERY FOR ALL KINDS OF CANNING 
OPERATIONS—STATE YOUR REQUIREMENTS. 


IF IT IS USED IN A CANNING FACTORY, WE FURNISH IT. 








Sprague Canning Machinery Company 
DANIEL G. TRENCH & CO., Gen’! Agents, 
42 River Street, <= CHICAGO, ILLS. 


























The berry crops are as yet an uncer- 
January first has been peculiar. 
of Lake Michigan will 


small fruits or berries. 
tainty, for the wintes since 
Some districts along the eastern shore 
have hardly any peaches. 
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DRIED FRUIT MARKET | % 
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There has been only a moderate jobbing interest in dried 
fruits, with nothing of any great importance to report. The 
small lots of apricots and peaches available are firm in price, 
but there is not much demand. Reports from the coast as to 
the injury done the fruit crops indicate that peaches have 
been affected to some extent, that pears have been hurt to a 
lesser degree, that some varieties of plums have been in- 
jured, and that the apricot crop will be very short. The 
market here on seeded raisins is firm, and on prunes the feel- 
ing is stronger, due to the reports of crop damage on the 
coast. One report states that the Santa Clara Valley prune 
crop will not be more than half the size of last year’s. The 
market on evaporated apples is easy and demand here rather 
quiet. 











s. 


Cans— 
The American Can Company quotes for immediate 
acceptance and delivery at sellers’ convenience, sub- 


ject to change without notice, f. 0. b. maker’s plant: 
Per M. 


CANNE.?S’ SUPPLIES | % 














No. Is 
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No. 2%s 

MME dak tush gudaen danwsn ah Sndengwete Shee kasaan cee 

OT RE Oe ei cert a ee eee 

No. I0s me 
American Can Co. quotes for delivery during t the 





packing season of 1907: Per M. 
NEESER. “Shee att Rien era eer: $10.50 
Pe EE cucesboatdiadsat antes ae neeBebeddvesaecen 14.25 
St MN 4k Recetas ah nae haae tn b0 sea 18.25 
No. 3s Ff aban te. VE oy re Cn a a 19.00 


No. 46 

.00 
The W Redline Can Co., quotes for immediate acceptance and 
delivery at seller’s convenience, subject to change without 


notice, f. o. b. its plant as follows: er M 
RY EEE Oe OE: $10.30 
BG MII ns cttsocenl antes, boosts isin. tiopeentatesorasilaiadaitabtnetnereriees6.sreisregi 13.90 
NO. 2948 ..cceceesccees 20 ce ceeeeecees teeeetes 17.75 
_ se I ENR te a eee EO he DEE Oe 18.40 
ee re ee on 


The Wheeling Can Co. quotes for delivery during the Rae 


ing season of 1907: er M. 
Ro ret STU AE a TEER ME 10. 
De IBS Gna amienesas-. Gredcccnacnmeicd ieee ee 
NO. 2Y4S .--pecccccscccccccccccccccccsseeeeseeenscens 18.25 
NO. 3S ceccccsccerceeececee ceeeeceereeesseeeerenecs 19.00 
ne ay Sr ET Tt re a ee aR 6.00 


46.00 
The Continental Can Co. quotes the following 
prices for delivery from March to September. 


(ag ODES I Fite Cnet On Pert a ECE $10.50 
ID sins aij savarsidh these Lenape. stare eotnat. cial Gbiacto 14.25 
DD i xhescodathnkiein’ -achdemsaddoaivanmawces 18.25 
MN TID in a LaserBase eh pees areas itn chectcaoat teialik 19.00 
IN i lacaits eek audio tater. bial aohsa as aaba lias s63 6.00 


4 
Standard openings, usual difference (50c) per 
thousand, for each larger size opening. 
Solder hemmed caps: 


1 3-8-inch opening ..............eseeeeeee $1.00 per thousand 
2 I- 16-inch opening ..........+-eeeeeeeeee 1.45 per thousand 
DS PSR ME 0.5 a sirdicca a0.si sntasozene 1.90 per thousand 


‘The Sanitary Can Co. have made prices on cans for 


1907 as follows: Per M. 
Plain. Enamei. 

ee a ree eee $12.00 $15.00 
BO BO Be siinnwiekessdotersmetaqias 16.50 20.00 
RR ener er 21.00 25.00 
BO, MEER co Side ret mess tadencinas 22.00 26.50 
No. rt OS ELC TELE TCT Tee 22.50 27.00 
SA IE ass. b 0 sin, ces cee tein dk ees 25.00 me 
DO Make dee Ma ncitiaeedcavtainatans 47.50 57-50 


The price quoted on No. Io is for delivery prior to 
July Ist. 

Prices named by the Virginia Can Company are as 
follows: 

No. 2 cans, 13% opening— 


RES FTE EEE ar OE $14.25 per thousand 

EE MOEN aise gi eienedekcsctd gunn nner 14.40 per thousand 

BN OUI 6 deviecvsavecceocetsccutw anus 14.55 per thousand 

RE AUD 6.0 bor nenime cesigds a cmtemnane 14.70 per thousand 
No. 3 cans, 2 1-16 opening— 

WEAEE GE 6. bn ccccensccncsesccemnsa $18.55 per thousand 

WE GD choi n oink kca swe memes onceue 18.70 per thousand 

WE SE hi sack vcwscccenedgoenenscnns 18.85 per thousand 

TUE MOONY ibs. 006006 ceccndpenvednocines 19.00 per thousand 
Usual differences for other size openings. 

Pig Tin-- 


Market continued to slump early in the week, having gone 
below 4oc. Later some recovery was made, though not quite 
all that had been previously lost. 

We quote as follows, f. 0. b. New York: 


Spot. April. 

Lf. ree Meee eee ee $40.50 $40.35 
BQO FING, bickiaw be ec ste s cas gions en oS aa 

Twenty-five ton lots were five to ten points lower. 
Tinplate— 

Nothing new in this market. Prices unchanged as follows, 
f. o. b. Mill: 

BESSEMER STEEL COKES. 

of oe oo | ht Sherritt. yee meer $4.05 
eR SS rer Creer rr ror eT ree ee 3.90 
eR OO 2 eer rs nmeeeerry 3.85 
et Sei i I a aos bcs kis ase 8s hc eee wee sc ieee 3.80 


The usual differentials for odd sizes, etc. 
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— The 
Virginia Can Company 


| BUCHANAN, VIRGINIA 


This Company offers its customers 


Cheaper Prices for Early Deliveries 











@_ This is of mutual advantage, and 
it is especially to the advantage of the 
packer that he lay in his stock of cans 
during the early months, and avoid 
the delays that unavoidably occur dur- 
ing the rush of the packing season. 

















@_ Inquiries for information as to pri- 
ces, terms, etc., will receive prompt 
attention. In writing state the num- 
ber and size of can wanted and time 
for delivery. 








Virginia Can er 


BUCHANAN, VIRGINIA 


. C, HUFFMAN, Pres 
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BALTIMORE. BE 


Baltimore, Md., April 1, 1907. 

Epitor CANNER :—Congratulations are first in order on your 
splendid convention number. It is hard to say whether the 
completeness of the report of the proceedings at Buffalo or 
the excellent get-up of your issue is most worthy of praise. 
Your 1906 number was the best that had been gotten out up 
to that time, but you have outdone yourselves this year. 
You have done the entire canned goods business a service 
and deserve the thanks of the whole fraternity. Every pack- 
er, jobber and broker in the country ought to have one or 
more copies of this year’s issue. 

We have been having remarkable weather in this section 
during the last ten days. On one or two days of the week 
before last we had temperatures ranging from 82 to 86, and 
the latter end of last week was again very warm, 86 degrees 
being registered in Baltimore, and as high as 92 in Wash- 
ington. Yesterday was much cooler, and to-day it is quite 
cold, but warmer weather is predicted by the bureau. 

A continuance of this high temperature may have the effect 
of forcing the fruit buds, and serious damage may be done 
if we have any frost about the middle of this month. Peach 
growers are particularly anxious, and will continue in that 
state of mind for the next three weeks. I think it is safe to 
say, however, that up to the present no damage has been done 
to peaches, either on the peninsula or in western Maryland, 
and the prospects are for an average crop. 

Inquiries are numerous for fitture peaches, but not very 
much business is being done, as our packers are afraid to 
name prices until there is more certainty about the crop. 
Then with the reports that continue to come in as to the 
damage done in California, our packers are naturally of an 
opinion that prices will rule high in Baltimore the coming 
season, and of course they are not anxious to sell many fu 
tures. A few of the boys seem willing to risk entering some 
orders on the basis of $1.15 to $1.20 for No. 3 second yellows, 
with other grades and sizes in proportion. 

The warm weather is causing peas to make good progress 
and should it continue we shall, after all, have pea-packing 
to open at abgut the usual time. The demand for futures 
is greater this season than for many years, and is coming 
from sections of the country that for several seasons have 
bought but very few peas in Beltimore. Not many of our 
packers have nerve enough to make any sales, so that not 
much business is being transacted as the outcome of this 
unusual inquiry. Evidently stocks of peas in jobbers’ ware- 
houses are entirely run down, and it is safe to assume that 
the demand for the canned erticle will be good when the 
season opens, and that early shipments will be particularly 
desired. This will, however, doubtless have the effect of 
causing the raw market to rule high, and especially so if the 
packers get bidding against each other for the raw material. 

The demand for future string beans is also: exceedingly 
heavy, and a great deal of business has been transacted at 
52%c for No. 2 standards, and $2.10 for No. 10. Orders 
from the Pacific coast have been exceptionally heavy at the 
foregoing figures. 

Spot tomatoes are a little weaker. It is reported that some 
No. 3 standards on the spot in New York have changed hands 





at 9oc, which is equivalent to about 86c f. o. b. Baltimore, No 
genuine standards, however, are offered at less than goc { 
o. b., where they are in packers’ warehouses, although some 
so-called standards are said to be obtainable at 87'%c. It is 
doubtful, however, if a critical examination would pass these 
goods as full standards. 

A fair business continues to be done in future tomatoes 
and if there is any change to report in the market it must be 
said that it is a little easier. Most of the packers have now 
secured their acreage, and probably it is because some of 
these packers are desirous of getting some orders booked 
that the market has shown a slightly easier feeling. Gener- 
ally speaking, the chief reason for cutting on futures by coun- 
try packers at this time of the year and during May, is be- 
cause most of them must have a quick outlet for the first 
third or half of their pack, as the average country packer not 
only desires warehouse room, but what is of even more im- 
portance to him, he also desires cash. Those packers, there- 
fore, that were late in making their contracts with the grow- 
ers have doubtless been the ones who have been doing the 
selling during the last week or two, and for the reasons stated 
above, they have felt that they must get some orders even 
if they had to make slight concessions. 

Our packers are-now getting ready for pineapples. Boats 
are being chartered to go to the West Indies for this fruit, 
and machinery in the city packing houses is being thoroughly 
overhauled and put into shape. Reports from Havana say 
that the crop is likely to be 150,000 crates short, which js 
about one-sixth of an average crop. The quality, however, is 
said to be very good. The packing season will open here 
about the usual time, which is the second week in May. 

TARTAR. 





| PORTLAND. a 





Portland, Maine, April 1, 1907. 

Epiror CANNER:—Spring weather has reached Maine, and 
the snowbanks are disappearing rapidly. As I said in my 
letter of last week, there is but little frost in the ground and 
when the sun gets in its work the change from winter to 
spring is almost magical. It would not be at all surprising 
if in Maine there was an early spring. 

Last week there was a smali but steady demand for spot 
corn, but futures were not so active. There is nothing doing 
below 6oc f. o. b. Portland on standard, pack of 1906, or 8oc 
factory for spot fancy, while some packings are bringing a 
little more. Fancy cern of the pack of 1907 is selling from 
8oc to 85c, but, if any change in price occurs, it must be 
upward. Maine packers of fancy corn are not alarmed now 
at the overpack of western standard, for the trade are not 
disposed to buy at any price. 

Right here is a good time to state that the Maine legisla- 
ture, which has just adjourned, passed a new pure food bill 
on the lines of the national, although it may be, in some 
respects, a little more stringent. On the 26th instant it was 
approved and signed by the governor, and is now an active, 
statute law, while.the “sinews of war,” the money, has been 
appropriated. Mr. Chas. D. Woods, director, is a professor 
at the University of Maine, and has been an earnest and con- 
sistent advocate of the measure for several years. He is a 
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To Sauerkraut Cutters 


To Get the LONGEST CUT SAUERKRAUT, use the BEST 
MACHINE. This Cutter is made in MAGDEBURG, GERMANY. 


THE LARGEST MANUFACTURERS USE IT. 


O. H. PFERSDORF, 21 Wabash Av., Chicago 
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man, and the law will be enforced. There is not 
s there been for a year past, with possibly two 
‘eptions, a packer but what has been willing to 


practical 
now, nor 


r three Cx L 
the purity of his goods. 


guarante: : ; i : 

The packing of clams has been going.on now for a week 
gr two, but the offerings for future délivery are few and far 
petween. Not for years has the demand been ‘so good 
as during the past winter. — It should be remembered by 
grocers t from -June until the middle of September is 
“close tin and no packer can “spin a thread.” Prices are 


little higher than a year ago, and they will never be as low 
again as last season. INDEx. 








| SEATTLE. | 


Seattle, Wash., March 27, 1907. 

Eprror CANNER :—British Columbia salmon packers are con- 
sidering a suggestion which involves the stamping of the 
letters “B. C.” or the initials of the respective cannerymen 
on every can of salmon packed in the province in order to 
do away with a practice on the part of English jobbers which 
they claim is injuring their market. It is the practice of the 
British jobber, they allege, to have their orders filled with 
salmon in unlabeled cans that they might supply the labels 
they wished. This enabled them to buy red Alaska salmon, 
a cheaper grade than Fraser river “sockeye,” and label it with 
the same label as that applied to the choicer brand of fish, 
so as to give the impression to the consumer that he was 
getting British Columbia salmon, although there was nothing 
on the label to allege that it was B. C. salmon, and conse- 
quently there could be no charge brought for misbranding. 
The packers believe that if the letters “B. C.” were stamped 
on every can of fish packed in British Columbia that the 
English public who believed they were buying salmon from 
British Columbia would become accustomed to look for this 
stamp and could be protected. It would also be a protection 
to the packers, as the practice of the English jobbers is nat- 
urally harmful to them, giving the consumers who obtained 
the poorer grade of salmon a false idea of the quality of 
British Columbia sockeye. With this device adopted, no 
jobber would dare misuse the stamp without becoming liable 
to:the law for mislabeling. , 

The Yakutat & Southern Railway Co. report that they 
have made large improvements in their cannery at Yakutat, 
Alaska, and that everything is now in readiness for the pack- 
ing season, the supplies having left about March 25th. They 
are planning for a pack of 45,000 cases. SOCKEYE. 


NEW YORK, "a 


New York, April 1, 1907. 

Epiror CANNER: The canned goods trade has been rather 
quiet during the past week, with sales limited to the actual 
requirements of the business. Purchases for future use are 
light and appear to be constantly decreasing. Buyers are 
uneasy about taking hold, since prices may decline in the 
near future, and no buyer cares to be caught with heavy 
stocks on hand that were bought at higher prices than can be 
obtained. Under these circumstances it is nothing unusual 
that there has been more or less conservatism in purchases 
recently. The month of March as a whole was more or less 
dull. Perhaps the effect will be to make business better when 
revival comes, but the present situation is not especially en- 
couraging and some dealers are quite disposed to take a 
pessimistic view of it. 
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Full standard No. 2 tomatoes for future delivery are offered 
at 60c for Maryland pack. It is possible to buy full standard 
3s at 81c f. o. b. factory and. gailons can be bought at. $2.45 
t. o. b. factory. .Sellers are not urging business upon Bityers, 
but. there is a fair amount of stock to be had. Spot tomatoes 
have been a shade easier at 92%4c delivered: A week ago it 
was difficult to obtain: goods 2t this price, but now there is 
little trouble. Sales have been more numerous at this figure 
and promise to be in the future. Few full standard 2s can 
scarcely be found and gallons, too, are scarce. One or two 
sellers have disposed of their lioldings of full standard 3s at 
goc delivered, but the quantity thus obtainable is understood 
to be light. Holders do not like to admit that the market has 
dropped to this figure, but the fact remains nevertheless. 

Corn is quiet and the tone easy under a slack demand, with 
50c delivered quoted on a fair quality of New York state 
standard 2s. Southern Maine style pack can be bought at 
50c delivered and some low grade stock can be had as low as 
47M%4c. Other varieties are quiet and sales are limited to 
actual requirements. Futures in all varieties are quiet, 
though prices as a whole are held firmly as heretofore. 

Asparegus is firm and scarce. The flood stories from 
California have had a tendency to keep the market stiff, 
though it cannot be learned how serious the damage has 
been. It is said that the Bowldin island pack has not been 
injured, but that some other sorts have been almost entirely 
washed away. Spot movement is confined to actual require- 
ments. 

No new features have developed in fruits. In fact, the 
stocks of most varieties are so low that it is virtually im- 
possible for anything new to develop. The market is steady, 
but movement is so limited that prices are. littlke more than 
nominal. All stocks of peaches and pricots in first hands are 
firmer in sympathy with crop news from the coast, which is 
more or less discouraging as it comes here. Gallon apples are 
steady within the quoted range. 

Red Alaska salmon is fairly steady and considerable busi- 
ness has been done from second hands. Holders on the coast 
are firmer in their views at 95c per dozen f. o. b. for prompt 
shipment. Other grades are unchanged, excepting that the 
tendency is toward a slightly stronger position. Columbia 
river fish is scarce and prices are held firm because of that. 
Other grades are steady, but business is comparatively light. 

HARLEM. 





Smith, Rouse & Webster Co., Incorporated. 
The Smith, Rouse-& Webster Company, of Wil- 
mington, Del., has been incorporated with a capital 
stock of $600,000. 
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Convention Number Wins Praise. 
(Continued from page 15) 
but please the members of our different associations 
and the advertisers in your journal. 
The Willison-Earle Co., Clarksburg, W. Va., and Cumberland, Md. 
Permit us to compliment you on your Convention 
Number. It is the best ever. The writer did not 
attend the convention and felt that he had lost a great 
deal, yet after having read your Convention Number 
he feels as though he had actually been there. 




















TIN PLATE TALKS 


= DO YOU REALIZE 


That under the new National Food Law the consumption 
of Canned Foods will be greater than ever? 
have confidence in your goods—the Government, and in 


POPE—CLEAN AND BRIGHT” 








The people 
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POPE TIN PLATE COMPANY, 


PITTSBURGH, PA. 
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PACKERS’ CANS 


The National Pure Food Law Says: 


Tin containers must be outside soldered. 

We are prepared to furnish the trade with Cans 
that are entirely outside soldered. 

Cans that have no solder on the inside of seam. 











Cans that are made of non-acid flux. 

Cans that are clean both inside and outside. 

Give us a trial order and we will convince you 
that Wheeling Cans are as near perfect as it is pos- 
sible to make them. 








WILLIAM DUGDALE, Sales Agent i 
waninisesrens stares Wheeling Can Company, 
301 MAJESTIC BUILDING, INDIANAPOLIS, IND Oliver J. Johnson, President 
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National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Director. 


prof. Duckwall’ reports on work done at the National Canners’ Laboratory are published exclusively in THE CANNER. They appear in the first 
; issue in each month and cover topics of general interest to packers of Fuod Products. 


Sterilization of Canned Goods a Problem. 

Has any packer of canned goods a reliable process on which 
he can depend from year to year without danger of spoilage? 
No, not one. We can hear some say, We have used a certain 
process for years and have had no spoilage to speak of. Yes, 
that may be true, but when it comes it will be a costly matter. 
Every year we have examples of this. We know of one pack- 
er who for twenty years used a certain process on his corn 
and then he had a very bad case of spoilage. We were called 
to make an investigation and found nearly every can more 
or less affected. A second cook saved a large percentage, 
but the loss was severe. 

In another case a very old and successful packer admitted 
that something was wrong at the factory. He was .unable to 
bring his mind down to the fact that after seventeen years of 
success he was face to face with a case of sour corn. When 
the real state of affairs was made plain to him, tears came 
to his eyes and he said that he did not care so much for the 
monetary loss as he did for the loss of pride. He had been 
enjoying a reputation among his packer friends as a most suc- 
cessful canner. After showing him the cause of his spoilage 
he was comforted with the information that new bacteria 
were responsible, and since he could not know this, he was 
caught unprepared. 

Can pumpkin be sterilized at a given time and temperature 
without fear of spoilage? Up to two years ago, it seemed 
easy enough, but actual tests show that 75 minutes at 250° 
Fahr. for No. 3 cans is not sufficient in some cases. In some 
localities this process and even less has given splendid results, 
but we know of another locality where it failed entirely, and 
from what we have learned we do not believe that anything 
short of 90 to 100 minutes at 250° Fahr. would have saved it. 
This would probably spoil the quality. 

We know one case where a process of 35 minutes at 240° 
Fahr. on peas proved to be insufficient, and it appeared that 
any temperature higher than this would cook them to pieces 
more or less. We know that tomatoes cooked for 45 minutes 
in boiling water failed to sterilize perfectly and in another 
case a certain variety of yellow peaches spoiled after a process 
sufficient to cook them almost to pieces. 

So many cases of this kind have come to our attention 
since the founding of the National Canners’ Laboratory that 
we have been giving a great deal of time to the study of 
causes. Our readers will remember that in our early investi- 
gations of these problems we laid much stress on the uni- 
formity of the pack. We found that there was quite a varia- 
tion in the consistency of canned corn sent in from the same 
factories. We found some cans nearly solid, with very little 
fluid, and others were quite sloppy. Strange to say, we found 
after many investigations that spoilage was not necessarily 
confined to the solid packed corn, and if there was any dif- 
ference at all spoilage was even greater in the moist goods, 
but it was discovered that some allowance ought to be made 





for liquefaction of the starch. Every packer who has care- 
fully examined sour corn knows that it seems more liquid 
than the good cans. This to a very large extent is due to 
thre hydrolysis caused by bacteria, but so many of the solid 
packed cans remained perfectly sterile after weeks of incuba- 
tion it was concluded that there ought not to be too much 
stress laid on this, although we still think that every can 
should have sufficient fluid to carry the temperature of the 
retort to the center of the can. 

The question was raised as to whether the bacterial spores in 
the solid packed cans remain undestroyed but unable to multiply 
and disseminate through the can readily, owing to the lack 
of a fluid medium. This was repeatedly investigated and 
found to be erroneous as a hypothetical proposition. The corn 
was moistened by the introduction of sterilized water into 
the cen through an opening made by a sterilized awl through 
a flame. After being sealed, incubated and examined micro- 
scopically, no bacteria developed in most cases. ‘There were 
some exceptions but the majority of tests gave negative re- 
sults. A careful study of different varieties of corn partially 
explains this phenomenon. It is well known that the “Coun- 
try Gentleman” and “Shoe Peg” varieties become much more 
solid after cooking than do the Evergreen, Crosby and others. 
Then again, where starch was used with the corn of all vari- 
eties it was found to be more solid than others. As a gen- 
eral proposition we regard the use of corn starch as dan- 
gerous and also a violation of Pure Food Laws. 

There never was a time in the history of the canning busi- 
ness when there was greater uniformity in the packing of 
canned goods than at the present time. Machinery for mix- 
ing and filling cans has been brought to a greater degree of 
perfection than ever known before, and yet there never was 
a time when the problem of perfect sterilization was such an 
uncertain quantity. Canners generally never heard of flat 
sours some twenty years ago, except in one or two instances, 
and it must not be supposed for a single moment that cans 
were filled more uniformly then than at present. There 
should be as much uniformity as possible in order to simplify 
the problem of sterilization, but we must not rest in the belief 
that these variations explain the causes of flat sours and 
swells. 

Sugar, whether natural or added, to canned corn increases 
its liability to spoilage. Every packer knows how true this is. 
Pea packers are always more concerned about the sweet 
wrinkled varieties because they contain much natural sugar 
and it is the sweetest, finest corn which is apt to give the 
packer more trouble than the other varieties. This gives us a 
clue. What is there then about this sugar that causes trouble? 
Is it possible that sugar contains the spores of heat-resisting 
germs which multiply in corn after it is added? Most cer- 
tainly not. A bacteriological examination of sugar does not 
demonstrate this to be true. It must fellow then that sugar 
does in some way furnish bacteria with certain nutrient ele- 
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ments very favorable to their growth and multiplication. Yes, 
that is exactly the case, and salt also in limited quantities 
forms a valuable nutrient constituent for bacteria. : 
Packers of standard corn have very little or no trouble in 
keeping it, because there is less sugar. A careful study of 
different bacteria isolated from both flat sours and swells 
has been made at the laboratory. There is.probably no labora- 
tory in the world which has so amany pure cultures of these 
various bacteria. For over two years every case of spoilage 
was studied bacteriologically; the germs were isolated, pure 
cultures were obtained and those were grown on all kinds 
of nutrient media in order to study their biological, morpho- 
logical and chemical characteristics. It was found that flat 





sours and swells were caused by varieties of different bac- 
teria. They were divided into two general classes; one was 
called an aerobic, facultative anaerobic variety, and the other 
was called a strictly anaerobic variety. The first class was 
able to grow freely in the presence of oxygen and also slowfy 
when deprived of oxygen, with the formation of a very small 
quantity of gas, principally hydrogen united with sulphur. 
The other class would not grow at all in the presence of oxy- 
gen. Both varieties were forced to grow without oxygen on 
different nutrient media at the laboratory in order to have 


about the same conditions as they would have grown in a 
can. 

It was found that the first variety grew very poorly in ordi- 
nary media if deprived of oxygen, particularly on corn juice 
agar without the addition of salt and sugar. A much more 
luxuriant growth was obtained if sugar in the form of glucose 
were added up to two per cent or even more. It was demon- 
strated also that this sugar was rapidly attacked and converted 
into lactic acid and other fatty acids with the formation of 
very little or no gas pockets. The anaerobic variety always 


grew luxuriantly, attacking the proteids as well as the sugar 
setting free large quantities of malodorous gases and tearing 
the agar to pieces, even exploding sealed tubes. One pecu, 
liar phenomenon was noticed in the growth of the aerobje 
variety. When grown in the presence of free oxygen, spore 
formation would take place within a few hours, but whem 
forced to, grow without oxygen, even at, incubator tempera:! 
ture} there was. slow spore formation, while in the case-of the! 
stri¢t anaerobes, spore formation was. rapid. 

From the study of these microorganisms in pure cultures 
we find that sugar helps their growth and the aerobes do not! 
grow readily in an anaerobic environment unless sugar jg 
added. Therefore we may conclude that the addition of sugar 
to canned vegetables increases the danger of insufficient ster- 
ilization. Looking back over the history of canning we find 
that the early packers did not add sugar to their canned 
goods to any very great extent. The demand for sweeter 
goods has been growing in recent years and I believe we can 
date the beginning of flat sours right there. ‘The early can- 
ners had trouble with swells due to the anaerobic bacteria, 
but these are much more easily destroyed than the flat sour 
variety. 

Now if all this be true, why is it that sterilization is becom- 
ing more and more difficult? Why is it that packers up in 
Maine can use with safety a process which would ruin [llj- 
nois or Iowa packers? Why js it that epidemics of spoilage 
occur in one part of the country and other sections where 
the very same process is used are free from this trouble? 
Why is is that only a certain part of a pack will spoil and 
another part of the same pack, canned on different days un- 
der the same conditions apparently, keeps well with no sign 
of spoilage? Surely this cannot be explained by any theory 
that one part received less heat at the center of the cans than 
the other part of the pack canned under the same process, 
The corn may appear the same, the boiler temperature may 
be identical and the consistency of the corn may not vary in 
one part more than another and yet there is a difference in 
the keeping quality. The phenomenon must be explained by 
the heat resisting power of the germs. There must be differ- 
ent varieties of bacteria on one lot of corn from those on 
another lot. It is reasonable to suppose that certain fields 
may have certain bacteria not found in other fields. 


PLATE 68. GLOBIG’S POTATO BACILLUS, FLAGELLATED. 






Photomicrograph of Globig’s Potato bacillus, showing numer- 
ous flagella. Magnified 1,200 diameters. 


The most resistant varieties studied in the laboratory are 
various species of potato bacilli, and there are quite a num- 
ber of these which differ only in a few characteristics, chiefly 
in the @gemical products elaborated. Nearly all potato bacilli 
are extremely resistant to heat in the spore form; one called 
Bacillus Mesentericus Ruber or Globig’s Potato Bacillus 1s 
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more resistant than the others. These bacilli are widely dis- 
tributed on different kinds of vegetation, but are almost in- 
variably found on potatoes; therefore if corn or other prod- 
ucts intended for canning are grown on ground previously 
used for potatoes, or if the seed comes from such sources, 
there would necessarily be more of these potato bacilli to 
contend with in the sterilizing process. 

Now let us study the nature of these bacterial spores when 
grown under different conditions and at different ages. Bac- 
teria associated with various discases differ widely in their 
POTATO BACILLUS. 


PLATE 69. GLOBIG’S 





Photomicrograph showing numerous spores which are larger 
than the rods in diameter. Culture from Agar, isolated from 
spoiled corn. Stained with Fuchsin. Slide preparation by au- 
thor. Magnified X 1,000. 


virulence and the character of their chemical products. Bac- 
teria grown from spores which have lived through high tem- 
perature are liable to be more resistant to heat than others 
of the same kind. Newly formed spores are not nearly as 
resistant to heat as those which have become dry or hard 
We find quite a difference in the thermal death point of 
spores of different ages. Those which have been kept in the lab- 
oratory for a year or two are much more resistant to heat than 
those which form in cultures only a few days old. Prof. Tyn- 
dall in his book “Floating Matter of the Air” gives a whole 
series of experiments in sterilization of new and old vegetable 
matter, and he found a very great difference in the heat- 
resisting power of spores found on such vegetables. His ex- 
periments in sterilizing infusions made from new and old hay 
are interesting and instructive. He thought he was dealing 
with pure cultures of the Hay Bacillus, Subtilis, but he prob- 
ably had different varieties of heat-resisting bacteria. Never- 
theless it is an established fact that spores which have be- 
come dried are very difficult to destroy by ordinary tempera- 
tures. This is true to such an extent that laboratory experi- 
ments conducted for determining the thermal death point of 
spores have no real value commercially, unless these experi- 
ments are conducted on vegetables as they are brought into 
the factory from the field. Laboratory experiments on spores 
cultivated artificially, show that a temperature of 250° Fahr. 
for ten to fifteen minutes, heat directly applied, is sufficient 
to destroy all kinds. It is possible and indeed probable that 
this may be insufficient to destroy some spores on vegetables 
brought in directly from the field. By repeated experiments 
with inside testing thermometers the time required for the 
retort heat to reach the center of the cans has been obtained 
approximately; then adding fifteen minutes to this we should, 
according to laboratory experiments, have sufficient heat at 
the center to destroy all spores. There is positive evidence 
now that this theory cannot be absolutely true, although it is 
in almost all cases. The exceptions, however, show that the 
old spores are becoming more resistant to heat or else new 
species are making their appearance. We have every reason 
to believe that such is the case. The study of these bacteria 
is confined to so few bacteriologists that it is no wonder we 





cannot state this as a positive fact. Outside of the National 
’ ‘ 

Canners’ Laboratory we do not know of any who are mak- 

ing a special study of harmless spore bearing bacteria except- 

ing the old, well-known types studied in the various medical 

colleges. : 

Bacteriologists are giving much time and attention to the 
study of bacteria, animal parasites and trypanasomes asgo- 
ciated with diseases. .A few are studying milk and cheese 
bacteria, and in some of the Agricultural Experiment Sta- 
tions, study is being made of bacteria useful in the fixation 
of nitrogen, etc., but little attention is being given to different 
varieties of spore-bearing germs. ‘There are so many dif- 
ferent kinds, and there are quite a number which are widely 
distributed on various plants, so that it is almost impossible 
with limited time and facilities to tell if we are discovering 
new bacteria or if they are the same kinds, changed in char- 
acter on account of their environment. This branch of bac- 
teriology presents a wide field for investigation and it would 
be difficult, yes, impossible, for one man to cover the field of 
research. Right at this time there ought to be several men 
working on these bacteria, isolating, classifying and studying 
their character. This field is very important to the canners 
and they ought to subscribe freely and liberally their money 
to carry on this study. The canners have their own labora- 
tory devoted to this work, but there seems to be such an un- 
willing spirit to contribute money for the good of the whole 
industry. The laboratory ought to be endowed, and wealthy 
packers, as they die or retire, ought to give their money to 
advance scientific work of this character. 

Just think what good work might be expected if three or 
four well qualified men were to work systematically on the 
problem of sterilization, men who could visit the factories 
during the canning season and carry on experiments in a 
practical as well as a scientific manner. 

There is much to be done on the problem of sterilization. 
If old and tried methods continue to fail; if the sterilizing 
process has to be increased from year to year, when shal! we 
reach the limit? I hear some one say that the limit has been 
reached already, because the temperature now employed is so 
high that the product is both discolored and injured in flavor. 
This is to a certain extent true, but every one admits that 
the bacteria must be destroyed even if the quality and color 
do suffer. When sterilization is carried beyond a certain 
point there is a disintegration of the proteids. This is par- 
ticularly true of corn and peas. Corn is: darkened in color, 
due principally to caramelization, sometimes to precipitation 
of metallic salts in the presence of mineral and vegetable 
acids. Sulphur is set free and organic acids are formed by 
high temperatures. In our last laboratory report we gave 
a very good illustration of this. A certain corn packer who 
used a process of 75-80 minutes at 250° Fahr. had a peculiar 
organic acid formed in his corn, which a state chemist ana- 
lyzed and pronounced benzoic acid. There was such a close 
resemblance to this preservative that suit was threatened by 
the state food commissioner. The substance was analyzed by 
us and found to be succinic anhydride. This proved that the 
very high temperature had made a complete chemical change 
in the proteids, particularly all corn which lay directly against 
the tin where it received the high temperature for nearly the 
full process time. : 

There are some canned products which sour very slowly 
when the bacteria are not all destroyed. Canned pumpkin 
is one. It is a substance usually canned in No. 3 and gallon 
cans, sterilized by different concerns at various temperatures, 
ranging from 70 minutes at 240° to 75 minutes at 250° for No. 
3 cans. Its consistency is such that this temperature may 
never be recorded at the center of the cans. Its keeping quali- 
ties heretofore have not been dependent upon the absolute 
destruction of the bacteria, but simply because pumpkin was 
dry and afforded poor nutriment for the bacteria, although 
in nearly all cases there is a slight growth after a long period 
of time. If chilled to absolute coldness and stored in a cool 
place, it may be sold out and consumed before there is any 
spoilage. As we have said, the development of bacteria in 
pumpkin heretofore has been slow, even in the incubator. 
Our experience taught us this year that it was not safe tc 
pass on pumpkin kept in the incubator short of two to three 
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sacteria are beginning to thrive on canned pumpkin, 


weeks. : f : 
fnding, with each new generation, more and more nutrient 
materia! for their growth and propagation, and we are sure 


ers of this product may expect more or less trouble 


hat pac Sat te 
; ' on unless a new Sterilizing process system 1s 


from now 
adopted. . ba , 
The ordinary process for tomatoes has been giving fairly 

t As long as there are hard cores packed in the 

The organisms re- 


good re: Its. ng : : 
; there need be little fear of spoilage. 


cans t pS a 
sponsible for tomato spoilage are yeasts, molds and acetic 
acid bacteria. A boiling temperature will destroy all of those, 
but the sterilization depends upon getting that temperature 


at the center of the can long enough to cook the seeds loose 
from their gelatinous envelopes. This also kills the seeds 
themselves, and this is most important, since living seeds will 
cause the liberation of carbonic acid gas to some extent. 
There were several cases of spoilage reported during last 
season .where even a longer process than ordinary was used. 
An investigation showed that hard cores were directly re- 
sponsible. The bacteria in these cores were not killed. 

There is et least one variety of wild yeast found on a 
species of yellow peaches which causes trouble in sterilization. 
We refer to Saccharomyces Apiculatus. This species of wild 
yeast is widely distributed on fruits of different kinds and 
particularly these yellow peaches. The process necessary to 
destroy them is sufficient in many cases to cook the peaches to 
pieces. Much depends upon the consistency of the syrup 
used in canning fruits. The heavier the syrup the longer time 
is required for sterilization, and there is no absolutely safe 
rule that can be laid down. } 

The canner who simply depends upon past experience in 
sterilizing his goods is likely to get into very serious trouble 
at some time. He may go along all right for a time by fol- 
lowing the old rules, but if resistant forms of bacteria get 
hold of his raw material he will be up against new conditions. 
The canning business is one which demands a certain knowl- 
edge of bacteria, yeasts and molds, and the canner who pays 
no attention to the scientific end of his business will sooner 
or later suffer severe losses. Spoilage does not usually make 
its zppearance until after the cans have stood for some time. 
Spoilage rarely makes its appearance in the cans which are 
exposed to cool air. It is (after shipment or) the center of 
the piles where the heat is confined, where the cans are in- 
cubated, that the germs begin to multiply, and frequently no 
spoilage is detected until a month or two after the close of 
the packing sezson. By this time, if such a loss is discovered, 
it is unusually large and takes the packer completely by sur- 
prise. It generally happens that more or less of the pack has 
been shipped out to wholesalers, and when flat sours and 
swells develop in such goods, the loss not only of goods but 
also of reputation falls heavily on the poor canner. He must 
teke the goods back, replace them with sound stock, and if 
any sours or swells have gone as far as the retailer, the loss 
of goods, freight and damage to reputation are exceedingly 
heavy. 

All such losses may be avoided, and the following simple 
rules, if strictly observed, will be good insurance: 

How to Avoid Spoilage. 

First—Build an incubator in your factory, heated in such 
a way thet a temperature of 98° Fahr. can be maintained 
constantly. 
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Second.—From every retort take a few cans and after chill- 
ing, place them in the incubator, marking the lot correspond- 
ing to the retort. 

Third.—File each lot separately in. the wareroom so that 
samples in the incubator may correspond to the lots in the 
wareroom. 

Fourth—Chill all cans to coldness before piling in the 
wareroom and stack in cases, if possible, so that the air may 
circulate freely. Store in a cool place, if possible, Keeping 
doors and windows open to allow a free circulation of air. 
It will take one or two months for spoilage to develop in 
such a place—possibly longer. 

Fifth—Keep the sample cans in the incubator for five to 
ten days before cutting. Then cut freely and if anything 
looks suspicious send samples to your laboratory for micro- 
scopic examination. Send plenty of cans for examination so 
that there may be no mistake. It is better to send a couple 
of cases, if there is any doubt. If only two or three cans are 
sent for examination there might be no trouble discovered. 

Sixth—lf any bacteria zre found in the incubated cans, the 
corresponding lots in the wareroom may be saved, but the 
required amount of recooking will depend entirely on the 
condition of the bacteria in the cans. If still in the spore 
form they will have to be treated accordingly. If the spores 
have developed into bacteria and these bacteria have not re- 
turned to the spore form, a simple boiling temperature will 
be sufficient. When any bacteria are discovered put your 
case in the hands of a competent bacteriologist and let him 
determine your course. 

If these instructions are faithfully observed there will be 
no cause for any loss from spoilage. In order to carry out 
this idea, there should be one man assigned to this duty and 
it will be his business to attend to marking the samples and 
corresponding lots in the wareroom and it will be his duty 
to take care of the incubator to see that a uniform tempera- 
ture is maintained both day and night. 

How to Build the Incubator—Do not use the top of the 
boiler nor the boiler room for an incubator. The tempera- 
ture may be entirely too high or may vary too much to be 
of zeny particular value. The bacteria which cause flat sours 
and swells multiply rapidly at or near blood temperature, 
which is 98° Fahr. Whenever the temperature rises beyond 
100° Fahr. they grow less readily and at 120° Fahr. they do 
not grow at all. They grow in temperatures as low as 60° 
Fahr. but very slowly and more rzpidly as the temperature 
rises from that to 98° Fahr. 

The size of the incubator room will depend of course on 
the size of youf pack and you can calculate how much room 
it will take to arrange two cans from each retort for about 
ten days. If you are running one hundred retorts daily it 
will require a room lerge enough to test two thousand cans. 
Any packer who has any doubt about such a test being 
accurate has not given this matter careful thought. Now, 
this does not mean that these two thousand cans will have to 
be cut to see if anything is wrong. There are external evi- 
dences which give some clue. For instance, if zeny swells de- 
velop they can be seen and a thorough investigation started 
right in the incubating room, because right there are samples 
of the entire pack of that period. Flat sours become lique- 
fied to some extent and at 98° Fahr. there is very little 
vacuum on account of the small amount of gzs formed. If 
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any can — suspicious samples should be examined bac- 
teriologically to see if they are leaks, swells or flat sours. 

The owe Bed room shauld be sealed perfectly by double. 
partitions and a tight door-like’ a coldeStorag@#eom. Alf zir 
currents should be shut-ff2; The room should@ghave ‘plenty 
of light and a windowW. to_admit cold ‘air if forsany catise_the 
fempefature is allowéd*to get téo high. Fhe témperature may” 
be maintained uniformly by means of a thermostat, which 
any maker can furnish you. The temperature can be con- 
trolled by steam, hot water, or hot air -from a stove or “gas 
jet. Steam is excellent and the temperature cai be main- 
tained with uniformity, pzrticularly by means of a thermo 
stat. If the packer does not care to go to that expense, he 
can heat with steam and have the thermometer hanging close 
to the window so that the night watchman may see it and 
keep it at 98° Fahr. 

If any of the samples should show 
such an incubator, you need not be alarmed at 
the corresponding lots in the wareroom. They 
show signs of spoilage and you will have ample time 
care of them before they go wrong, but you must have 
vice as to just what recooking they need. 


signs of spoilege in 
once about 
will not yet 
to take 
ad- 


Every canner in America ought to build one of these rooms 
now before the season begins. If every canner will follow 
the advice given, there will not be a single case of spoilage 
due to insufficient sterilization. Send your samples to the 
laboratory and they will receive the prompt attention they 
deserve. Try this plan just for one season and you will not 
have any worry nor any losses, and you will continue to use 
this safeguard from year to year. 


New Methods for Sterilization. 


Anyone who has studied the problem of sterilization from 
the time of Isaac Winslow down to the present is impressed 
with the fact that sterilization is becoming more and more 
problematical. The sterilization of corn and pumpkin offer 
the most difficult proposition. It takes so long for the retort 
temperature to reach the center of the cans that the product 
next to the tin is almost disintegrated by the long exposure to 
heat. Products like corn, pumpkin, beked beans, cereals, ete., 
are injured both in color and flavor because they are par- 
ticularly heavy in starch, which prevents the heat from pene- 
tr: ating to the center of the cans. Some of these products are 


so impenetrable to heat, in No. 3 and gallon sizes, that the 
retort temperature never rezches the center of the can. In 
all sizes larger than No. 2s sterilization is almost impossible. 
and when attempted the loss of flavor and caramelization 
greatly injure the quality. Some pac kers are now using a 


process of 250° Fahr. for 75-80 minutes for corn in No. 2 
cans. Such a process in the hands of the mz jority of packers 
would give a very derk-colored corn. There is less carameli- 
zation of course where the cans are properly cooled by flood- 
ing before the retort is opened, then removing and chilling 
to absolute coldness, but even then the color is darker than it 
ought to be, and of course there is a certain loss of flavor. 

If new methods are to be adopted experiments can be con- 
ducted only along two lines. One is the shaking or agitation 
of the corn while it is being sterilized, and the other is the 
intermittent process. There is no doubt but that shaking or 
agitating during sterilization will give more uniform results 
than the old method. If this is aecomplished uniformly the 
product will be cooked the same throughout the can and 
the 
the can rapidly. 
most scientific 


retort temperature ought to penetrate to the center of 
Such a system would correspond :to the 
housewife continually 


idea of cooking. The 
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“stir byshand they use power stirrers in order t 
‘productsfrom<scorching. 





stirs nearly everything she prepares by home methods in 
order to get uniform results. This is the system employed by 
preseryers..and. catsup manufacturers. Where they cannot: 


keép the 
This also preseryes the color, 


fhe niethod of -agitating- canned, goods such as we haye ie 
scribed “high temperattitre may be used for sterf Fation | 
without amy danger from scorching, and the time necessary; 
to insure sterilization may be very materially reduced, 


Therefore, every canner who has suffered losses due to in- 
complete sterilization according to old methods ought to take 
a lively interest in the development of any system which 
promises such good results. There may be improvements 
made from time to time to perfect such a system, but the prin- 
ciple is scientifically correct. 

The spores of the bacteria in the canned product are sub- 
jected to a uniform temperature through the cans and if this 
temperature be high enough they will all be destroyed with- 
out ary exception. The same system has many advantages 
for cooling—on the same principle that heat will penetrate to 
the center of the can the chilling by water is greatly facili- 
tated, and it was shown by actual experiment that a can of 
corn could be chilled to absolute coldness in seven minutes, 
thus preserving the color and flavor so much desired by every 
The color and flavor 


canner. are important factors in the 
sale and consumption of canned goods. The consumer js 
fully alive to this and is willing to pay better prices. The 


magazines are giving much attention to the subject of sub- 
stitution and it is therefore becoming more and more difficult 
for the dealer to substitute one brand of canned goods for 
another. After the consumer has taken a fancy to any par- 
ticular brand on account of its color and flavor and general 
good qualities it is hard to offer a substitute. All the reasons 
taken collectively make the experimentation of this new 
method of sterilization attractive, and every canner should 
encourage those who are conducting these experiments in 
their behalf. 

The other method proposed for experiment is the discon- 
tinuing process, or intermittent sterilization. This also is 
based upon a true scientific idea as follows: It is a well- 
known fact that a very high degree of heat is required to 
destroy the spores of bacteria, but after they have started to 
grow or vegetate they are young and tender, just like young, 


growing plants sprouted from the seed, and in that state 
are easily destroyed by a simple boiling, or even less. We 
can, therefore, take any product containing spores of great 


heat-resisting and sterilize it by an_ intermittent 
process. 

The first cooking is intended to destroy all bacteria which 
are then in a vegetating state. The spores are not affected. 
After cooking, the cans are chilled and put in a temperature 
of about 60-70° Fahr. for several days. Then they are given 
another heating and chilling and put in the same temperature 
for several days longer; then heated the third time. This 
process would result in loss if there should be any material 
growth of bacteria between the different heatings. When 
these organisms start to grow (in a warm temperature) they 
multiply very fast and chemical changes take place rapidly. 
The length of heating and the degree of heat used, have to 
be determined by experiment, as also the length of time be- 
tween the heatings. After the first heating the spores are 
dormant for a short time and during the interval between 
the first and second heatings many of them will develop into 
bacteriz. The second heating of course destroys these, and 
between the second and third heatings all other spores. will 


power 
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develop, which are destroyed in the third heating. In the 
laboratory we have no difficulty in sterilizing all kinds of 
materials in three or four days, heating once a day. Inster- 
ilizing certain culture media which are zltered by high tem- 
peratures, such as gelatin, blood serum and milk, the inter- 
mittent sterilization is the only method we can employ, but 
it is done so effectively that we can say with assurance that 
it is scientifically correct. 

Its practicability as a commercial proposition is a serious 
question, however. It is expensive to handle canned goods 
so many times. It requires a great deal of room, extra 
equipment and storage rooms which can be kept at a uniform 
temperature. It seems to me that every enterprising canner 
ought to do some experimenting zlong this line. We will be 
very pleased to render all assistance in our power to any who 
wish to try such an experiment. 

Analysis of Sweetened Condensed Milk--Two Meth- 
ods Compared. 


Gentlemen :—Enclosed is a report upon the two samples 
of sweetened condensed milk. 
Sample WSCD. 


| RES Se Re PPE ee ee ee ee re 10 55% 
BE ceucw chen AveLE Re ERDSS  WEMRUDA ean bao Re Ee We 2.41% 
Proteids 1.8 % 
NE 0 65 2's 3 en's ue 0ik sie ease We tee Wee escola aes mae ee 15.98% 
EE er ee a eee, eer eS 
EE sink vasa we ad abeshin ela ROM wala on 6a eke Hee ee 10.74% 
| eS Se reer Teer rrr 
I CE - cave ckedabaeanesab bbe vheeae tes 3.2 
Sample SCB. 

Oe cckccrsmebeksataaeesy se babenebeinarcesbedasabode 3.49% 
PN ek eden bes daa he Ob esi ee nenk . 2.21% 
a has Bec aenal en one kha eee ane 13.52% 
Cane sugar 33.86% 
SII, aos 3 a ahihs uh wig Ge aide mdight saan ale mannan 10.08% 
Pe I PE Sai dec eee es ch cb ehded bade Gaui eee 
I, 5D vig: i'b an 2 othalere: er We Ce eee 63.16% 
nS MIE orsi'e:a. 6% dna ica tk Dap ae wees manera 2.8 


The cane sugar in both these samples had crystallized out 
very considerably, so that on standing there tends to be a 
very perceptible separation by settling of cane sugar from 
the milk. In sampling the milk for determinations the whole 
contents of the bottle were transferred as completely as pos- 
sible to a mortar in order to get a thorough mixing, permit- 
ting of obtaining a uniform sample. However, while the sam- 
ple was stirred when taken, yet still there would be, in a 
case like this, some question of the sample being exactly rep- 
resentative of the formula used in preparation. Of course, if 
sugar had separated out to any extent, this would not only 
lessen the totzl solids but would tend to decrease the cane 
sugar content with some increase of milk solids. 

In regard to the fat determinations, duplicate determina- 
tions were made both by the Adams method and by Beer’s 
method. We have found in working over these samples that 
reliable results cennot be obtained by the Beer’s method, work- 
ing on the sample as prepzred for analysis. It is customary 
to prepare condensed milk for analysis by weighing out a 
definite amount of the thoroughly mixed sample, usually abou: 
40 grams, and diluting this to 100 cc., which gives a sample 
for analysis containing about the normal amount of the dif- 
ferent constitutents of the milk. In the case of these milks 
we went on the estimation of a condensation of about three 
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times, so 33 I-3 grams was diluted to 100 cc. 
of measuring the portions taken for analysis, 3 ce, represent- 
ing one gram of the original milk and insured the solution 
of all the constituents of the milk. As stated, it was foung 
that the determination for fat by the Beer’s method coulg 
not be made upon the diluted sample, but by weighing direct- 
ly from the well-mixed original sample, which permitted of 
the use of a larger amount of the reagent for the solution of 
the proteids, very good results could be obtained by the 
Beer’s method. In fact, for the sample condensed from whole 
milk better results were obtained by the Beer’s method than 
by the Adams method. Duplicate results by the Beer’s meth- 
od for sample WSCD gave 10.5% and 10.6% of fat, which 
are the figures given in the statement of analysis, while ex- 
traction with ether by the Adams method on duplicate deter- 
mination gave 10.25% and 10.12%. It is quite well-recognized 
that in the presence of considerable amounts of cane sugar 
complete extraction by the Adams method is not usually ob- 
tained. 

However, in the case of sample SCB, extraction by the 
Adams method gave better results than determination by 
Beer’s method. Duplicate results by the Adams method gave 
3.53% and 3.45%, these figures being used in the report of the 
analysis. The Beer’s method for sample SCB on duplicate 
determinations gave only 3.1% and 3%. The Beer's method de- 
pending upon centrifugal separation of the fat after solution 
of the proteids, it would appear that where the amount of fat 
is small, collection of the fat is not complete, so that for small 
amounts the Beer’s method would not be as reliable as the 
Adams method. 

Determinations were made on sample WSCD by the Beer's 
method, employing in the one case the original sample and in 
the other case the sample as prepared for analysis, using the 
same amount of the original sample, which of course would 
necessitate three times the volume of the sample as prepared 
for analysis, results tor fat obtained on the sample prepared 
for analysis was only about 9% of fat as against 10.5% where 
the weighing was made from the original sample, which per- 
mitted of the use of a larger amount of solvent, thus insuring 
better solution of the proteids and making freeing of the fat 
more complete. 

This method would seem to be the most desirable one yet 
worked out where there is a considerable percentage of fat, 
but where there is only a small percentage of fat, as in sample 
SCD, results would not be as satisfactory as with the Adams 
method, and it would appear that determinations need to be 
made upon the original semple. The method is one recently 
published and from determinations upon these two samples, 
it would seem that the method has certain limitations. 


Standards for Food Products--What Will be Their 
Relation to the Pure Food Bill? 


During the discussion of the National Pure Food Bill by 
Senators McComber, Money and Heyburn, it was brought 
out that there should be no provision made in the bill for the 
fixing of standards by the Secretary of Agriculture or his 
assistants, and the “American Food Journal” in its March 
edition says that the fifty-eighth Congress has really removed 
from the Secretary of Agriculture the power to establish 
standards and that the fifty-ninth Congress simply refused to 
grent a power which has been withdrawn by its predecessor. 
Nevertheless, Dr. Frear and Dr. Wiley, with other members 
of the Standards Committee, continued on their work under 
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small expense. 





ANIMA ZO eS 
_2== HERE WE HAVE IT! 


HE most perfect and rapid means of placing Identification Marks on canner’s 
l goods, by means of a number cut in the end ot the label. 
above, each representing one of ten figures, make it possible for each packer to 
have a definite number under which he may be registered (if desired) in the Registra- 
tion Bureau, thus avoiding all possibility of confusion or duplication in the selection 
of Identification Marks. The Packers purchasing the machine will be numbered con- 
The characters Go not in any way deface the label or the appearance of 
the can, as they are on the reverse side of the can when placed upon the shelf; or 
they may becut from the end of the label under the lap and not be exposed except 
when soaked off, to identify the goods. 
at one operation of the lever, thus affording a rapid method of marking ata very 
Under this system Packers can safely guarantee under Jobbers’ 
Labels as well as their own, as identification is absolute. 
For particulars address, H. H. ALLISON, Sac City, Iowa. 


The characters outlined 


The machine will easily cut 250 to 500 labels 





























the authority of the Secretary of Agriculture. On March 2, 
1897, Congress approved an act to create a board of tea ex 
perts who would recommend to the Secretary of the Treasury 
uniform standards of purity, quality and fitness for con- 
sumption of all kinds of tea imported into the United States. 
The Federal Court also ruled that the Secretary of the 
Treasury might establish uniform standards under that act. 

Now, it is held by some that this act has nothing to do 
with the authority of thé Secretary of Agriculture to fix 
standards of purity for different articles of food and drink, 
extracts, etc. The authority given the Secretary of Agricul- 
ture was for all food products for the guidance of food offi- 
cials and the courts of justice, but this clause was stricken 
out of the appropriation bill the following year, that is, 1905, 
on the ground that Congress had no. constitutional or moral 
right to legislate directly or indirectly for the states but only 
for such foods as were imported into this country, so that it 
would seem that in 1905 the authority of the Secretary of 
Agriculture to suggest standards for food was really recalled. 

The fifty-ninth Congress passed a national food bill, and 
although a provision for arriving at just standards for food 
was incorporated in the House Bill, at a conference of the 
committees in the Senate, Senators Heyburn and McCumber 
argued that it should be left to the courts. The “American 
Food Journal” winds up this article on standards with the 
following paragraph: “The past productions of the Stan- 
dards Committee may be recorded as a curiosity in chemical 
literature or held up as a horrible example of the futility of 
trying to make a food expert in a three weeks’ course, but it 
is safe to bet that they will not be used to interpret the Na- 
tional Food and Drugs Act, notwithstanding the efforts of ‘all 
the king’s horses and all the king’s men.’ ” 

Now, in looking over the appropriation made to the Bureau 
of Chemistry we believe that the Standards Committee’s work 
can be placed here at the discretion of the Secretary of Agri- 
culture. In this appropriation the amount of $697,920.00 is 
named, and the Secretary of Agriculture has power to carry 
on all kinds of chemical and physiological investigations to 
determine the effect on health of preservatives, coloring 
matter and other substances added to food, and he is author- 
ized to investigate articles of food as to their suitability, also 
to determine whether they are falsely labeled or branded. 
Also for all expenses necessary to carry into effect the provi- 
sions of the Act of Congress of June 3oth, 1906, entitled “An 
Act for Preventing the Manufacture and Sale or Transporta- 
tion of Adulterated or Misbranded or Poisonous or Dele- 
terious Foods, Drugs, Medicines and Liquors and For Other 
Purposes.” Now, in order for the Secretary of Agriculture 
to carry on such work intelligently he must have some stan- 
dards established which will be in the form of clean defini- 
tions, and we believe that the work as it is now done and has 
been done by the Standards Committee is a necessity and 
will continue. We believe that the standards were not in- 
tended to have the force of law but to be merely definitions 
which could be used by any court in determining whether an 
article which came under the national act was properly made 
and properly branded. 





Will Pack Catsup Without Preservatives. 


The Columbia Conserve Co., Indianapolis, claims 
to have solved the sterilization question, and is not 
concerned whether the Secretary of Agriculture de- 
cides against the use of benzoate of soda or not. The 











BOXES 


@ WE sell a STRONG box of SAWED lumber. Not 
veneer, “cut,” cooked, deadwood; that will not hold 
nails; but will warp, twist and split sideways. From 
Canner to retailer a box is handled at least 8 times and 
must be strong. Will make prices delivered your 
station on the best box for Corn or Tomato canners. 
@ Our box makers own the forest where the factory 
is located, and ship as promised. Write for prices 
at once. Prices will soon advance. 


GOODLETT & BOLLES, Kansas City, Mo. 
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NEW SEAM SANITARY CAN 








No Holes, No Caps—tThe Entire Top Open 


Sealed Without - 


Heat, Solder or Objectionable Fluxes 
PREVENTING 


Scorching ana Black Spots 














Impossible in packing to lacerate delicate food products. Will stand 

both retort and bath processing. A perfect sanitary can is obtained, 

eliminating all the faults of the old unsanitary type, making an ideaj 

package, as cheap, more attractive, wholesome and better than any- 

thing yet devised. A descriptive illustrated catalogue and sample can 
sent upon request. 


We Furnish Complete Outfits for Making These Cans 
Round, Square or Irregular Shapes 


All Packers, Brokers, Jobbers, and Retailers should recommend goods 
packed only in this package. 


Max Ams Machine Co. 


_ Mt. Vernon, New York 





WESTERN TERRITORY 
FEDERAL CAN CO. 
105 HUDSQN STREET 19TH AND HARRISON STS. 
NEW YORK, N. Y. SAN FRANCISCO, CAL. 


Manufacture these Cans For Sale under Our Patents 


EASTERN TERRITORY 


SANITARY CAN CO. 
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Columbia Conserve Co. is selling its 1907 pack, which 
will be put up without preservative being added, and is 
guaranteeing its goods to keep perfectly sound under 
all conditions. 

The Columbia Conserve Co. conducted experiments 
last year and the results were so satisfactory that the 
entire output this season will be packed without the 
addition of a chemical. . 

“We have positively made up our minds that all 
the food products which we pack can be packed with- 
out the use of artificial preservative,” said President 
Hapgood of the Columbia company recently. “In 
order to accomplish this end it is, of course, necessary 
to use a great deal of care in the selection of raw ma- 
terial, and a great deal of intelligence in the method of 
manufacturing. With the proper intelligence and 
proper material, however, it is perfectly possible, in 
our judgment, to pack any food product without the 
use of artificial preservative. 

“We packed several thousand cases of ketchup last 
fall without preservative and this has kept perfectly. 
As a matter of fact, we have made a number of at- 
tempts to ferment this ketchup by subjecting it to the 
hardest possible tests after the bottles have been 
opened and have not yet succeeded in making one sin- 
gle bottle ferment, either before the bottles have been 
opened or after they have been opened. 

“We are no longer in the experimental stage in re- 
gard to preservative in ketchup or any other food 
products. We feel the firmest assurance that it is 
not necessary to use artificial preservative in food 
products, that they will keep just as well without the 
use of such preservative and that the quality will be 
a great deal better.” 

The new sterilization method of the Columbia Con- 


serve Co. is said to lie in speedy handling of the fresk 
tomatoes as they are received from the field, whereas 
most manufacturers have been accustomed to la 

down the pulp with benzoate and work it up at leisure. 
The company also has a specially designed tin cap to its 
bottle instead of the ordinary cork, but just how the 
sterilization differs from that in most factories the 
company declines to state. 


Peunsylvania Food Commissioner Warren Resigns, 


Dairy and Food Commissioner of Pennsylvania, Dr, 
Bb. H. Warren, tendered his resignation to Governor 
Stuart, who had intended to reappoint Dr. Warren for 
another term. Dr. Warren has been known as an ex- 
ceptionally energetic official and the quality of the 
food products sold in Pennsylvania is said to have no- 
ticeably improved since he took office. 

Among those who are mentioned to succeed him 
are James Faust, of Pittsburg, who has had charge 
of all the commissioner’s agents outside of Philadel- 
phia; President Norton, of the Live Stock associa- 
tion; John Phillips, of West Chester, a brother of Dr. 
Phillips, head of the State Normal School, and George 
Hutchison, of Huntingdon, who was connected with 
the department under the Hamilton administration. 





Indiana Food Inspectors Appointed. 


The Indiana State Board of Health has appointed 
I. L. Miller as drug chemist under the new state pure 
food law. The State Board of Health has also ap- 
pointed several inspectors to obtain samples, etc., and 
assist in enforcing the law. 











“The Greatest Thing That Ever Happened 


IN THE 


CAN-MAKING LINE” 








is what men grown gray-headed in the business are saying about the 
new SMITH CAN END SOLDERING MACHINE. If you will take 
the trip to Baltimore and see one in actual operation 


YOU WILL SAY SO, TOO. 


It DON’T smear solder over a comparatively large proportion of the 

outside of the can; it DON’T burn a large part of the solder used up in 

dross. It DOES do its best work with a non-poisonous vegetable oil 

flux; it DOES sweat the joint as strongly as any floater on earth; it 

DOES float the tops and bottoms on cans with less than half the solder 

at present used by the average can-maker, by using just enough solder 
in just the right place, and wasting none. 


All This Means Dollars! 


If you want your share of them write quick--come to see it quick--order 
quick. If you are not already in the business, remember you can start in it 
now with an advantage over the old established firms, for you will not have 
any old machines to take out; but hurry up--we are sold far ahead already. 


FEDERAL CAN COMPANY, FEDERALSBURG, MD. 
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SANITARY 
Can Company 








FAIRPORT, N. Y. 
INDIANAPOLIS, IND. 
BRIDGETON, N. J. 

















Capacity 600,000 Cans Daily 








SANITARY CANS 


Sanitary Enamel Lined Cans 
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CANNED GOODS NOTES 
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The new canning factory at De Pere, Wis., is reported 
rapidly nearing completion. 

It is reported that the Canadian Canners, Ltd., are erecting 
a new factory at Waterford, Canada. 


A report from Albion, N. Y., says the Olney Canning plant 
at that place is to be doubled in capacity this year. 


Tanner Bros., we understand, will remove their canning 
plant front Belfast to Bergen, Genesee Co., New York. 

It is reported that a canning factory is assured for McEwen, 
Tenn. The plant, if built, will run principally on tomatoes. 


The Rice Lake Chronotype reports that the Waukesha 
(Wis.) Canning Co. is to invest $25,000 in a factory at Rice 
Lake. 

The Florence Canning Co., Florence, Neb., is reported 
contrating for sweet corn and tomato acreage for the coming 
season. 

A canning factory is proposed for Brownsville, Mich. The 
Brownsville Commercial Club is interested in the projected 
industry. 

H. Wambold, lessee of the Lakeport (Cal.) cannery, will 
effect a number of important improvements increasing the 
plant’s capacity. 

We understand that about 100 acres of tomatoes will be 
planted, the product to be packed next fall at the cannery 
at Winters, Cal. 

Mountain Lake, Minn., has formed a stock company for 
the purpose of establishing a canning plant there. The 
company’s capital stock is $13,800. 

The California Fruit Canners’ association will shortly com- 
mence the erection of a two-story brick factory building in 
San Francisco at the cost of $75,000. 

Reports from Liberty Center, Ohio, are that Messrs. Young 
and Newland will establish a canning factory at that place 
in time to operate this coming season. 


Green River Canning Company, Hart County, Ky., has been, 
incorporated with $5,500 capital stock by W. F. Spencer, 
J. F. Gaddie and J. L. Garvin, of Rowletts, Ky. 

According to a report from Simcoe, Ontario, Canada, the 
George W. Lea pickle factory there has been sold to parties 
who intend to enlarge the plant°and increase its capacity. 


A canning factory is among the possibilities for Bellefon- 


taine, O., W. Clay Huston, chairman of a committee of the 
Bellefontaine Commercial Club, is interested in the enterprise. 


The Gladstone Canning & Preserving Co., Gladstone, IIl, 
has been incorporated with $10,000 capital. The incorpora- 
tors are W. A. Hatfield, W. A. Jordan and J. T. Galbreath. 


According to the Fremont, Neb., Tribune, the Atlantic, 
Ia., Canning Co. will not operate its Fremont factory this 


year, owing to inability to secure sufficient acreage of sweet 
corn, 


The Kenner Canning & Packing Co., Ltd., is a new con 
cern which has been organized to crect a factory at Kenner 
La. E. Staulig is president, R. Vandervort, secretary, ang E 
Schneck is treasurer. ie 

Thomas G. Whitten reports that the Mineola, Tex., cannin 
factory will be operated this year. Mr. Whitten is presides 
of the company. Its principal pack will be peaches, though 
tomatoes will be included. 


Announcement is made that the J. K. Armsby Co., owners 
of the old Sutter Preserving Co. plant at Yuba City, Ca 
will have its cannery at Yuba City completed in time to hap. 
dle this season’s fruit crop. 

Citizens of Salvisa, Ky., are reported to have subscribed 
about $5,000 for the erection of a canning factory at that 
place. Salvisa is ten miles west of Harrodsburg, Ky, on the 
Louisville Southern Railway. 


We hear that a canning factory is in course of construc 
tion at Andalusia, Ala. ‘The plant will have a Capacity of 
about 20,000 cans per day. The growers around Andalusia 
are interested. Tomatoes will be packed. 


We hear that the abandoned glass factory at Anderson, 
Ind., will be converted into a canning factory this year. The 
report states that it is to be operated by Schnull & Co., the 
well known Indianapolis grocery jobbers. 


A report from Kempton, Ind., says that the establishment 
of a canning factory there by L. S. Cooke and others of 
Tipton, Ind., is considered certain. W. R. Dunham, John 
Goodnight, I. M. Goodnight and others are interested. 


The Barataria Canning Co., says the Biloxi, Miss., Herald, 
has in previous years canned some okra, but never in very 
large quantities. Mr. Heidenheim states that the market has 
advanced to a point which will enable the company to in- 
crease its output of okra and tomatoes. 


We reprint the following dispatch from Ogden, Utah: 
“Two more modern canning factories are to be erected near 
Ogden this spring by T. L. Brewer and his associates at a 
cost of approximately $30,000. One of the factories will be 
built at West Weber and the other at Perry, near Willard.” 


A dispatch from Atlanta, Ga., says: “Plans are now being 
considered by the Georgia Peach Growers’ Association, 
whereby there will be established throughout the fruit produc- 
ing section of the state a system of canning factories which 
it is believed will increase the value of the state’s fruit and 
vegetable crop 30 or 40 per cent.” 
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ee 


NON-ACID 


TELEPHONE CANAL 1156 


“Anchor Brand” Solderiug Flux 


Manufactured by 
GARDEN CITY LABORATORY, 


N. B.—No muriatic (hydrochloric) acid 
is used in making “Anchor” Flux. 


WRITE FOR PRICES AND 


United Zinc and Chemical Co., Sole Distributors 





Quality 


INC. 


Efficiency 


Purity 


NON-ACID 











WONDERFULLY EFFECTIVE IN PREVENTING LEAKS 
NO CANS NOR CONTENTS DISCOLORED. Sold in barrels and half-barrels, or in kegs of 10 gallons. 





INFORMATION. 


Union Ave. and 22d St., CHICAGO 
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Phinney String Bean Snipper 















































The Canners’ Engineering san 


BUFFALO, N. Y. 








ASK FOR PROPOSITION 
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Want Advertisements. 





Te Ineure Insertion Under This Heading Copy for Want Advertisements Should be in This Office 


Not Later Than Tuesday. 








WANTED 





WANTED—BY A PRACTICAL CANNER, SITUATION 
as processor and superintendent. Can take entire charge of 
plant. Address “H. A. B.,” Box 447, Red Oak, Ia. 


WANTED—AN EXPERIENCED PROCESSOR OF CAN- 

ned goods, preserves and catsup; a man able to take charge 
of factory and men. Steady position to the right man. Ad- 
dress “Michigan,” care THE CANNER. 


WANTED—POSITION BY A FIRSTCLASS PROCES- 
sor; years of experience on fruits and vegetables; best of 

references. Moderate salary. Address “Moderate,” care 

THE CANNER. 

WANTED—A THOROUGHLY RELIABLE MAN TO 
operate a Hawkins capper for the coming season. Refer- 

ences desired. Address Madison Packing Co., Madison, 

Indiana. 


WANTED—EXPERT PROCESSOR OF PEAS; MAN 
first-class with machinery and handling help; would like to 
work for some factory during the pea season. Terms reason- 
able. Address “Processor,” care THE CANNER. 
WANTED—NEW JERSEY, MARYLAND AND VIRGIN- 
ia canners, please quote prices for about 1,000 bbls. heavy 
skin and core tomato pulp to Jacob Enoch, 936 East 168th St., 
New York City. 




















FOR SALE 
FOR SALE—A GOING CANNING BUSINESS, OWING 


to illness of principal owner. Peas, tomatoes, corn. Ad- 
dress “A 500,” care THE CANNER. 


FOR SALE — CHOICE HICKOX IMPROVED SEED 
Corn, strictly Connecticut-grown, crop 1906. Address 
Albertus N. Clark, Milford, Conn. 








FOR SALE—ONE PRACTICALLY NEW BURT NO. 2 
wrapper labeling machine, latest model. Address “S. W., 
100,” care THE CANNER. 


FOR SALE —1 SINCLAIR-SCOTT 40-INCH FIVE-SECTION 
Rotary pea grader; 2 Winter’s Endless Chain pea blanchers; 1 
end shake bean grader; four sets, extra set of screens; 1 Merrel- 
Soule rotary corn silker. Address J. D. Fuller & Co., 1111 Superior 
Viaduct, Cleveland, Ohio. 
FOR SALE—STEAM BOILERS, NEW AND’*SECOND- 
hand; tanks, jacket kettles, etc. Repairing carefully and 
quickly attended to. Page Boiler Co., 14, 16 and 18 Larra- 
bee St., Chicago. 








FOR SALE—THE CONTROLLING INTEREST OF THE 

Genesee Valley Preserving Company, Rush, N. Y. Further 
particulars, address J. D. Lynn, Executor, Wilder Bldg., Roch- 
ester, N. Y. 


FOR SALE—TWO SECOND-HAND GRASSHOPPER 

tomato scalders. Must be in good condition. State partic- 
ulars and where they may be seen. Address “Grasshopper,” 
care THE CANNER. 


FOR SALE—A CANNING FACTORY IN FREEPORT, 

Minn. Good country for a factory; good corn crop every 
year. All machinery in good running order, only operated two 
years. Address F. C. & Pck. Co., No. 68, care THE CANNER. 


FOR SALE—WE HAVE A FEW HUNDRED BUSHELS 

of very choice Acme Early Evergreen Sweet Corn seed, 
which shows a germinating test averaging 97 per cent. We 
offer any portion of the lot at $1.25 per bushel, f. o. b. Hoopes- 
ton, Ill., with cost for bags added. This seed has been espe- 
cially selected, tipped and butted, and is very choice. Will 
be pleased to mail samples. Address Illinois Canning Co., 
Hoopeston, IIl. 




















a 
FOR SALE—FIVE 30 BY 60 CLOSED RETORTS. AD- 
dress “Retorts,” care THE CANNER. 





ES 

FOR SALE—s00 BUSHELS ALASKAS, 338 BUSHELS 
Admirals, all 1906 crop, and first-class seed. Address Wm 
Larsen Canning Co., Green Bay, Wis. ; 


FOR SALE—CHOICEST STOWELL’S EVERGREEN 

sweet corn seed of strongest vitality, guaranteed germina. 
tion, 98 to 100 per cent, at very reasonable price. Address 
Dobry Sweet Corn Seed Co., St. Paul, Nebraske. 





FOR SALE— 
1 45-H. P. boiler, with castings, grate bars, steam guage 
water columns,’ all complete and in good condition, 
made by Phoenix Iron Works, at Meadville, Pa, ’ 
1 35-H. P. engine, automatic, and in good condition, 
1 A. D. Cooke deep well pump, with 1o-in cylinder and 36- 
in. stroke, good as new. 
1 Boiler feed pump. 
Above property is at our Hampshire factory, and will be sold 
at very reasonable prices if taken quickly. Address Hlinois 
Canning Co., Hoopeston, III. 


FOR SALE--LOT SECOND-HAND MACHINERY :— 
2 Mitchell floaters with attachments. 

Slaysman floater wth attachment. 

1 Cameron Header. 
1 32-inch Buffalo exhaust fan. 
1 No. 4 Buffalo blower. 
2 No. 1-4 Root blowers. 
3 Squaring shears. 

4 Hand body rollers. 
9 


— SS 





a 


Power body rollers. 

Stevenson’s foot-power headers. 

Rotary crimpers. 

Lewis crimpers. 
4 Lewis testers. 
1 Lidgerwood reversible double cylinder hoisting engine. 
We guarantee this machinery in first-class condition. Apply 
to the John Boyle Co., Baltimore, Md. 


CODE BOOKS. 

{N RESPONSE TO A GREAT MANY INQUIRIES, WE 

have arranged to accept orders for all codes published, ex- 
cepting those intended for strictly private use. We cannot 
discount publishers’ prices, but by ordering through us we 
serve your conveniences by saving you the trouble of send- 
ing separate orders to each publisher. Order code books 
through THe Canner, 22 E. Randolph St., Chicago. 


~ 











IF YOU THINK CANNED GOODS ARE TOO CHEAP, 
why sell at present quotations, when you can store 
with WAKEM & MCLAUGHLIN, INCc., Chicago, borrow 
money if needed, and hold goods for higher prices 
Goods held 




























in Chicago command a higher price on account of 
being on the spot. Warehouses frost proof; no charge 


for cartage. Address WakEM & MCLAUGHLI, Inc. 
362 Illinois Street, Chicago. 














FOR SALE—FIVE 30x60 CLOSED PROCESS KETTLES, 

24 crates for same, one tomato exhaust, one No. 4 Monitor 
pea grader, one Eureka apple peeler (new), one Baldouf bean 
filler (new), and three 30x60 open process kettles. Address 
Chippewa Falls Canning Co., Chippewa Falls, Wis. 
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FOR SALE—25 BU. ACME EARLY EVERGREEN AND 
150 bu Stowell’s Evergreen sweet corn seed. Average ger- 

mination 97. Price, $1.25 per bu. bags extra. Samples sent 

~ Og Address Grimes Canning & Preserving Co., 
rimes, Ia. 





—_— —_ 
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A report from Shenandoah, IJa., says: “A deal has been 
concluded here, whereby the canning plant of Mefitzer 
Brothers of this city was sold to Messrs. McWade & Cuy- 
kendall of Atlantic, Ia., who will at once erect a new build- 
ing, 60x60 and three stories high, put in additional machinery 
and prepare to put up two and a half million cans of corn 
this year. The old buildings will be used for storage only. 


The plant of the Marshall Canning Co. of Marshall, Tex., 
C. E. Phillips, manager, will be enlarged this spring, increas- 
ing the capacity from 10,000 to 20,000 cases per year. The 
principal packs this year will be tomatoes, peaches and sweet 
potatoes. There are about 5,000 acres of peach orchards in 
the vicinity of Marshall. This factory was built last fall and 
made a short run on sweet potatoes, putting up about 1,000 
cases in all. 


The new canning factory at Freewater, Ore., is being 
pushed to completion as fast as possible, and it is expected the 
building will be ready to receive the machinery by May rst. 
The capacity of this plant will be about 25,000 cans daily. It 
will be one of the most complete canneries in that part of the 
country. The stockholders consist of business men 
and fruit growers in and about Freewater, and all 
interested are much pleased with the outlook, as the factory 
will give employment to from seventy-five to one hundred and 
fifty men, women and children, footing up quite a large pay 
roll for a town the size of Freewater. Tomatoes, peaches 
and cherries will be the principal pack, and the market on all 
of these lines is in exceptionally good shape. A report from 
Freewater states that wholesale firms and brokers in that 
part of the Northwest are bidding for the factory’s output at 
prices showing a good margin above the cost of packing. R. 
I. McLaughlin, who is well known in the canning industry, 
will be manager of the Freewater factory. 





f PICKLE NOTES A 

















A pickling plant is proposed for Lake Villiage Ill. A re- 
port from that point states that J. R. Davis is promoting the 
enterprise. 

There has been considerable talk recently concerning the 
proposition to establish a pickle and kraut factory at Findlay, 
O. The Findlay Board of Trade has had the matter under 
consideration. 


The Bloomington Pickle Co., of Bloomington, IIl., has 
been incorporated with a capital stock of $100,000. The in- 
corporators are Wm. K. Braeken, Charles C. Pearce and 
A. C. Ruble. 


Harrman Bros., Omaha, Neb., manufacturers of vinegar and 
pickles, have let a contract involving the expenditure of 
$125,000 for the erection of a large factory on their building 
site between 12th and 13th streets in Omaha. ° 


Secretary Henry Knowlton of the Cadillac, Mich., Board of 
Trade, reports that he has received assurances from the Lutz 
& Schramm Co., pickle manufacturers of Allegheny, Pa., that 


they will erect a pickling plant at Cadillac if sufficient acfe- 
age in Wexford and adjoining counties can be secured for 
it. 

The Bunker, Menten & McCredie Pickle & Vinegar Man- 
ufacturing Co. has been organized with a capital stock of 
$25,000, and the incorporation articles have been filed at 
Guthrie, Okla. It is understood that this concern will estab- 
lish salting stations in Illinois and Indiana while the main 
factory will be at Oklahoma City. 


Reports from Racine, Wis., say that a sauerkraut and pickle 
factory will be established this season at Franksville, which 
is seven miles northwest of Racine in a good catsup and 
cucumber country. The report states that the plant will be 
erected at a cost of $15,000 to $20,000, and that it will have 
a capacity of about 20,000 barrels per year. 
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J. H. Hale, the largest peach grower in Connecticut, is 
reported to have stated that peach buds in Connecticut 
orchards are all dead. The mild weather last November is 
said to have swelled the buds and the extreme cold that 
followed killed every vestige of growth. ° 


Packers in Santa Clara county, Cal., are reported to be 
planning to install in their plants machinery for the removal 
of the pits from prunes. Following this operation the fruit 
will be shipped in various ways. Some will be sent to the 
market simply as pitted prunes. They will also be prepared 
as confections having been put through a process of sugaring 
which will make them choice among the candy delicacies. 
The demand for this class of prepared fruit warrants the 
packers, they say, in installing the- special machinery. 


The raisin situation in California is described by a coast 
packer, who has been in the raisin business for upwards of 
twenty years, as “unprecedented.” He reports that of all 
kinds of raisins unsold there are probably not over 1,000 tons, 
while seven months remain before the new crop comes in. 
At the same time, there is hardly a day that some raisins 
are not sold by packers on the coast. It would not be surpris- 
ing if raisins were to go still higher before the new crop 
comes in, 


Dispatches from Toronto, Canada, say that the Ontario 
Department of Agriculture, the Ontario Fruit Growers’ Asso- 
ciation, various local and district associations, and the Farm- 
ers’ Institutes are at present co-operating in a vigorous cam- 
paign for the furtherance of the fruit growing industry. One 
phase is an arrangement for a series of meetings to promote 
the organization of co-operative fruit growers’ associations. 
This work began at Leamington four years ago and has 
been followed up with much success. Already there are 
twenty-eight such associations. 

According to reports from Barnesville, Ga., peach growers 


there are pleased at the outlook for a fine yield of peaches 
this year. Prospects are reported better than for a number 
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of years at this time, and if there is anything like favorable 
weather from now on the crop of Elberta peaches will be 
the most profitable ever gathered in that section. The trees 
are in fine condition and the recent cold weather has been 
just what was needed to keep the buds back. Besides the 
old orchards there will be thousands of new trees to begin 
bearing in the orchards around Barnesville this year. 


In an interview in the San Jose, Cal., Merlo, Col. Philo 
Hersey, speaking of the prune situation, said that “Although 
about 30,000,000 pounds of prunes are still on the market, 
there is a large probability that they will be consumed by the 
public, although the packers are a little uneasy. _It will de- 
pend upon how the fruit is put before the public. If the 
manipulators do their work well there is small doubt but 
that the entire amount can be disposed of before next 
summer. As to the pitted fruits, the apricots are already 
gone. I could dispose ofa large quantity did I have the fruit 
on hand. But the dealers in peaches held their fruit at a 
high price, speculating, and the eastern firms refused to buy. 
The result has been that the price had to be reduced in the 
end in-order to dispose of the large quantities remaining. 





Scribner’s Magazine for April. 


The April number of Scribner's Magazine is a 
spring number with a charming colored cover and a 





frontispiece in beautiful colors from a drawing by 
Guérin. 

For many years the outline of a huge arch has 
been conspicuous in Morningside Park, New York, 
Mr. Grant La Farge, one of the architects, explains 
what part it plays in the structure of the great Ca- 
thedral of St. John the Divine that will ultimately 
crown that impossible site. How the completed ca- 
thedral will look is shown in Guérin’s drawing, and 
the idea which the plan develops is lucidly elaborated 
by Mr. La Farge. The building of the cathedral wil] 
be the work of a generation. This article shows why 
it is worth while. 3 

Thomas F. Millard, the only American correspond- 
ent who has traveled through Manchuria since the 
war, shows very conclusively that the “Open Door” 
is likely to become a farce and that Japan is gaining 
her ends in Manchuria. 

The serial, “The Fruit of The Tree,” by Mrs. 
Wharton, shows the beginning of far-reaching conse- 
quences in Ambherst’s social experiments at the mill, 
particularly in the attitude of his wife toward his 
ideals. 





The HARRIS PATENT POWER HOIST Anp CARRY 


RYING MACHINE 
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Sold under C. S. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with 50 
feet of Track and Cables, $300.00, 
F. O. B. cars Rome, N.Y. For 
further information and catalogue 
address 





Sole Owners & Manufacturers, 





ROME, N. Y. 





Cc. S. HARRIS COMPANY, 
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F. O. B. cars Hoopeston, Illinois. 








THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 


1 






Sold under the Sprague Canning Machinery Company’s guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $300.00, 
For further information and catalogues, address 


Sprague Canning Machinery Company, 





Sole Owners and Manufacturers, Chicago, Illinois. 
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Our New Model Plant 


is equipped with every modern appliance for producing of the highest quality 
of Lithographic work at the least cost. 
The enormous capacity of our works insures prompt execution 
, of the largest orders. 


We are the Leading Manufacturers of 


Embossed Can Labels 


Embossed labels add so much to the attractiveness 
of the packages that their use is imperative. 


We have reduced the production of LABELS to 


a point of cost and excellence that will surprise you. 


WRITE FOR SAMPLES. 


Stecher Lithographic Company 
Rochester, New York. 
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THE HAWKINS CAPPING MACHINE 


ALL USERS OF THE HAWKINS MACHINE 
Consider it the Best Investment They Ever Made. 


IF YOU WANT THE BEST BUY THE HAWKINS 
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This machine gives excellent satisfaction. It sells at a lower 
price than the Hawkins and is guaranteed superior to any 
Capper on the market, excepting only the Hawkins. In it 
the construction of a Rotary Capper is reduced to the sim- 








plest possible elements 


SPRAGUE CANNING MACHINERY CO. 


Daniel G. Trench & Co., General Agents 
CHICAGO, - - ~ - - - - ILLINOIS 
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“DO IT NOW” 


Neverslip 
Can Cap 
Dropper. 







MANUFACTURED BY 


E. M. LANG COMPANY 


PORTLAND, ME. 








Universal_Liguid File 


For filling or finishing off 
Cans or Glass Jars of 


ANY SIZE WITH ANY LIQUID 


The ideal BRINING OR SYRUPING MACHINE 























Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair-Scott Company, Baltimore, Md. 


UNDER THE BUCKLIN PATENTS 

























This is the Best Machine in use for making Tomato Pulp for Ketchup and for 
Preparing Pumpkin for Canning. 
It is rapid, continuous in action, and self-cleaning. 
CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins per 
day. FLOOR SPACE- 4x6 feet. WEIGHT—700 Ibs. 


WESTERN AGENTS 


Sprague Canning Machinery Company, 


CHICA G O 





























Continuous, Trayless and entirely automatic. This machine 
fills the can or Jar with liquid up to any desired height. IT fills 
to a dead line wherever set. Absolutely no waste. It is 
a simple, thoroughly well built, substantial machine which does 
not get out of order. Changes in height of fill or in size of can 
are quickly made. 


Works Equally Well on Studhole Cans or 
Open Top Sanitary Style Cans 


Capacity on Gallon Cans 20,000 10 hours, on smaller 
sizes 40,000. } 
Gives perfect satisfaction at any capacity up to the above. 


Apply for further particulars, stating nature of work and size 
of can and opening. 


SPRAGUE CANNING MACHINERY CO. 


SALES OFFICE 
42 RIVER ST., CHICAGO, ILL. 


FACTORY 
HOOPESTON. ILLINOIS 


DANIEL G. TRENCH @ CO., GENERAL AGENTS 
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1GH speed production of double seamed tin cans and sheet metal 
receptacles, bodies flanged, bottoms applied simultaneously and 
automatically in one machine. Three machines put the filled 
can into the case from the blanks. Less stock required, easier press 
work on the ends, impossible to crack flanges or rupture side seam, 
uniform operations, uniform result, one operation only to complete 
seam, no shifting of seaming tool, seam formed into solid engagement, 
safest and strongest hermetic joint, can does not revolve for any opera- 
tion from start to finish, output doubled over any other system of double 
seaming, direct automatic production, anybody can do it. 

Particularly adapted for general heading without solder, but may 
be soldered with great facility and economy if desired, an excellent 
method for manufacturing sanitary cans, paint cans, lard pails, certain 
meat cans, jacket cans, cream cans, powder cans, lye cans, soap powder 
cans, and general heading operations. The closing machine puts on 
both ends when desired. Where the application is to diameters over 
gallon sizes, automatic manufacture is not contemplated, but suitable 
means are provided for fast work. 

This new method of seaming insures a much more solid seam and 
superior finish, and in many instances in manufacture wiring may be 
avoided owing to the exceedingly stiff character of the seam, 
which is a true roll made in one operation and of solid wire-like 
section. The single and one operation of producing the seam is directed 
toward compressing the joint into the smallest possible space that it 
can occupy, no secondary operation on the seam to disturb it, as in the 
ordinary double seaming method. 

Where it is desired to solder the ends, it may be done economically 
and automatically, and at a fast rate. Owing to the peculiar dis- 
position of the seam it may be soldered after the can is filled without 
any danger of scorching the contents. The can remains upright snd 
does not revolve. By this method cans may be filled as an open top 
can and closed with solder, eliminating caps and capping operations. 

Manvfacturers are invited to test my cans and investigate system of 

in all its app Sample cans and further informa 
tion promptly furnished. 





.. C. SHARP 
MANUFACTURER OF TIN CAN MACHINERY 
004-012 SOUTH TENTH STREET 
OMAHA, NEBR. 
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LINK-BELT CONVEYORS 


FOR 


CANNERY PRODUCTS 
MEET EVERY REQUIREMENT 


Rapid Action; Clean, Noiseless Operation; Maximum 
Utility and Economy. Let us show you how we can 
Increase Your Facilities by Mechanical Handling. 


LINK-BELT COMPANY 


, New York: Pittsburgh: St. Louis 
299 Broadway 1501 Park Building Missouri Trust Bldg. 


; Denver: Seattle: New Orleans: 
Lindrooth, Shubart & Co. 440 New York Block Wilmot Machinery Co. 























Exceptional Canning Opportunity 
If at all interested in either changing the location of your 
canning factory or locating a new factory, WRITE TO- 
DAY requesting information regarding the up-to-date can- 
ning and preserving plant for sale, located in Western 
Arkansas at a town along the lines of the 


al ) F RISCO ( 


Factory is located in a most excellent truck and fruit country and has 
been in operation a little over two years; cost $30,000.00 and is for sale ata 
great bargain. Excellent reasons for disposing of the property. This will 
be on the market only a very short time. Mention file No. 1922. 

Data about other excellent canning locations on application. Send 
for book, “Opportunities.” 


cM. SCHULTER, Industrial Commissioner, 


OCK ISLAND- FRISCO LINES 
1144 FRISCO ABLDG. ST. LOUIS, MO. 
































BOOKS YOU OUGHT to HAVE 








THE ART OF 


CANNING AND 
PRESERVING 


AS AN INDUSTRY 


By Dr. Jean Pacrette, of Paris 


Formulas and Recipes Actually 
Used by the Author and 
Prominent Packers 


@In offering the canning trade.this work 
we do so in the belief that it is a com- 
plete and comprehensive text book on 
the art of canning. 


Price $5.00. Draft with Order, 


FOR SALE BY 


“THE CANNER” 22 Randolph St., Chicago 





PROF. DUCKWALL’S New Book 


Canning and Preserving 


WITH 


BACTERIOLOGIGAL TECHNIQUE 
478 Pages, 221 Illustrations. Beautifully Bound in Cloth 








@A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


@A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


@This is the text book now used in the 
Laboratory School. A class has been 
organized. 


Price $5.00 Postage 29c 


FOR SALE BY 


“THE CANNER” 22 Randolph St., Chicago 
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Special Eastern Agent for 

The “Sprague”’ 
Line of Canning Machinery 
‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen’’ 
Filler, Model ‘‘M’’ Corn 
Cutter, Corn Cookers, 

Silkers and all 


Machines for 
Canning Purposes 


If it is 
used ina 
Canning 
Factory, 

I sell it. 


608 Page Catalogue 
for the Asking 
Cans, Shooks, 
k me, I'll get 
Solder, Crates, rare ona 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Correspondence Solicited 
My Motto: The Buyer Must be Satisfied. 








RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 




















CUT THIS OUT 











WANTED 


canning factory to be 
located in a thrwing 

town situated in the 

heart of the fruit growing and 
trucking district of Florida, 
where vast quantities of straw- 
berries, beans, tomatoes, cucum- 
bers, efc., go to waste in the 
fields every year. @, This isan 
exceptionally good opportunity, 
and should be looked into with- 
outdelay AA AAAAAR 





For additional infermatien address 


J. W. WHITE, 


GENERAL INDUSTRIAL AGENT. 
SBA BOA RR D 
AIR LINE RAILWAY 

PORTSMOUTH, VA, 





























For New Subscribers 
TRLULULULULUEaeae 


THE CANNER AND DRIED FRUIT PACKER 
; PUBLISHING CO. 


22 Randolph Street, CHICAGO 


@ Please send us THe CANNER AND DrieD FRUIT 
Packer for ONE YEAR, for which we will remit 
Three Dollars (Foreign$ubscriptions Five Dollars) 
within the next sixty days. 


Name 





Address 





Town 








State 





























































ADSsSOCTIA TIONS 


IN THE CANNING AND ALLIED INDUSTRIES 





the packers of hermetically sealed fruits and vegetables against unjust and unlawful exactions, to reform abuses, to 
amicably settle differences between their members, to aid and assist in promoting among them that good fellowship 
and friendly intercourse so essential to the successful prosecution of the business, and to consummate any other results 
which shall tend to guard their interests, maintain their welfare and ee the ae of their products. 


TT" associations listed below include the principal canners’ organizations in this country. Their objects are to protect 





rational Canners? Association. 


GEORGE G. BAILEY, President. C. 8. CRARY. Vice-President. FRANK E. GORRELL, Sec'y and Treas. 
Rome, N. Y. Hoopeston, Ill. Bel Air, Md. 


Dues: Nothing for members of other associations. Persons or firms not members of other organizations, $10 per year. 
Address communications to the Secretary. 


Western packers’ Canned Hoods’ Association. 


L. J. RISSER, Vice-President. 





L. A. SEARS, President. FRIEND F. WILEY, Sec’y and Treas. 





Chillicothe, Ohio. Onarga, Illinois. Edinburg, Indiana. 
Dues $10.00 per year. Active canners in Colorado, Indiana, Illinois, lowa, Kentucky, Michigan, Minnesota, Missouri, Kansas, Nebraska. 
Ohio, Utah and Wisconsin are eligible for | membership. Address communications to the Secretary. 
? 
Atlantic States packers’ Association. 
HUGH S. OREM, President. JAS. H. TAYLOR, Sec’y and Treas. 
Baltimore, Md. Clinton, N. Y. 
Vice-Presidents: 


D. E. WINEBRENNER, ae Pa. F. F. —, ey FS N. Y. E. GREENABAUM, Seaford, Del. W. E. ROBINSON, Bel Air, Md. 
R. S. FOGG, Salem, N. J. . B. CLARK, Milford Conn. H. TOMLINSON, Portland, Me. 

Any person or firm Foran in the canned goods ptiertonee or any trade pertaining thereto may become a member of this association 
Annual meetings | are held on the second Tuesday of each February, Address communications to the Secretary. 





TriState Packers’ Association. 


w. 0, HOFFECKER, President, Smyrna, Del E. GREENABAUM, Viee- ag Seaford, Del. ROBT. 8S. FOGG, Vice-President, Salem, N. J+ 
CHAS. T. WRIGHTSON, Vice-President, Easton, Md.} C. M. DASHIELL. Secretary and Treasurer, Princess Anne, . 
Any person or firm engaged in the packing of canned goods in the acaal of New Jersey, Delaware and Maryland and the Eastern 
shore of Virginia, may become a member. The annual meetings are held on the last Tuesday of each January. Annual dues $5.00. 
Address communications to C. M. DASHIELL, Secretary”, Princess Anne, Maryland. 





Gulf Coast Canners’ Association. 


CHARLES H. TORSCH, President, Bay St. Louis, Miss. W. K. M, DUKATE, Vice-Pres., Biloxi, Miss. I. HEIDENHEIM, Sec’y-Treas., Biloxi, Miss 
Canners and d packers i in n the gulf coast states are eligible to membership. cAddress communications to the Secretary~ 


? 
California Canners’ League. 
L. F. GRAHAM, President, San Jose. . STETSON, Vice-President, Los Angeles 
HOWARD C. ROWLEY, Secretary, Sacramento, 











I. JACOBS, Vice-President, San Francisco. 
J. DEMING, Treasurer, San Francisco. 








froew Pork State Canned Goods yackers’ Association. 


JAMES P. OLNEY, President. E. 8. THORNE. Vice-President. A. R. HATFIELD, Secretary. M. N. WENTWORTH, Treasurer. 
Rome, N. Y. Geneva, N. Y. Utica, N. Y. Rome, N. Y. 
Any person, firm or corporation engaged in the canning business in this state is eligible to membership. Dues are $5.00 a year 
Three regular meetings are held yearly at Syracuse. cAddress communications is to A. R. HATFIELD, Secretary, Utica, 


Pinnesota Canners’ Association. 


M. H. HEGERLE, President, H. C. BULL, Vice-President. JOHN S. HUGHES, Secretary. A. M. HATCH, Treasurer. 
St. Bonifacius. Cokato. Minneapolis Faribault. 
Only those engaged in the canning industry~ in Minnesota are eligible to membership. Annual dues $5.00. 
Address communications t to JOHN s. HUGHES, Minneapolis. 


Fiowa Canners’ : Association. 


Cc. W. MILLER, President. A. T. BIRCHARD, Vice-President. 
Vinton, Iowa. Marshalltown, lows. 





E. W. VIRDEN, Sec'y and Treas. 
Cedar Rapids, Iowa. 
Only persons or firms engaged in the manufacture of canned vegetables or fruits shall become members of this Association. The 
annual meetings for election of officers are held on the second Wednesday of November of each year at Waterloo. Annual dues, $10.00. 
_ Address communications to E. W. VIRDEN, Secretary, Cedar Rapids. 


Missouri State Canners’ Association, 


R. B. GILLETTE, President, Marionville. F. KNICKERBOCKER, Vice-President, Savannah. L. I. MOORE, Sec'y and Treas.; Oregon. 
Persons and firms engaged in the canning business in Missouri are eligible to membership. Address communications to the Secretary~ 


Wisconsin Canners’ Association. 


WM. LARSEN, Vice-President, Green Bay. 














EDWARD REYNOLDS, President, Sturgeon Bay. H. W. LANDRETH, Secretary, Oconto. 








___ Those engaged in | the canning | business in in ‘Wisconsin are eligible to membership. Address communications to the Secretary~ 
Canning Machinery and Supplies ‘Association. 
E. M. LANG, JR., President. JOHN T. STAFF. Sec'y-Treas. CHAS. M. AMS, Eastern Vice-President. THEO: COBB, Western Vice-President. 


Portland, Me. Terre Haute, Ind. Mount Vernon, N. Y. Detroit, Mich. 
__ Address communications to the Secretary~ 


fpational Canned Goods and Dried Fruit Wrokers’ Association, 


WALTER A. FROST. President. J. L. FLANNERY, JR., Secretary. H. C. GILBERT, Treasurer. 
Chicago, Ill. Chicago, Ill. St. Louis, Mo. 
Address communications to the Secretary~ 





























UN 


PACKERS’ 
CANS 





1907 


Our Fourteen Packers’ 
Can Factories now run- 
ing—with three others 
under construction—guar- 
antee you protection 
against fire and accident. 

Their number and con- 
venient distribution un- 
deniably make the only 


sure source of can supply 
for packers. 

The service rendered to 
our customers during last 
trying season is sufficient 
warrant of our ability to 
take care of your needs 
this coming season, as 
well as we did during that 


"1906 


American Can Company 


NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 
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